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NINETEENTH ANNUAL MEETING

OF THE

DAIRYMEN'S ASSOCIATION 0F EASTERN ONTARIO.

The Nineteenth Annual Convention of the Dairymen’s Association of Eastern Ontario
was held in the village of Campbellford, on Wednesday, Thursday and Friday, January
8th, 9th and 10th, 1896, The meetings were held in the Music Hall, and every session
was well attended. Taken altogether it was the most largely attended convention yet
held under the auspices of the Association, The number of questions asked the varioug
speakers showed the keen interest manifested in the proceedings, The business people of
Campbellford were generous in their hospitality,-and every endeavor was made by | ading
citizens to make the gathering a success.

THE PRESIDENTS ADDRESS,

Mr. E. Kipp, of North Gower, President of the Association, took the chair at |1
o'clock on Wednesday morning, and after calling the meeting to order, delivered the
following address :

It gives me great satisfaction to meet you again, ] am delighted that the enter-
prising town of Campbellford wag selected for this annual meeting,and I take this oppor-
tunity of thanking the citizens of this town for their warm reception, and the kindly way
you met our Secretary and committee in assisting to thoroughly announce this meeting,
by giving advertising, thus enabling us to issue the nice Pamphlet programme which has
been sent throughout Eastern Outario. We feel sure we are going to have a splendid
meeting, and I desire all to take part,

I regret very much that we have had lower prices the past season than usual, but we
must not be discouraged. Even with lower prices and dry weather, nothing on the farm
has paid as well as chease ; and I contidently look forward to better markets next seuson.
We can certainly keep better cows, and carefully prepare for the dry weather that is sure
to come each year. 1t seems to me that corn is the sheet anchor for our dairymen, and it
certainly is the best and cheapest, food that can be grown. I would urge you all to grow
plenty of corn. Another thing that is necessary is to have a silo, and to have the corn
saved in the best possible shape, 8o that none will be wasted, and at the same time have
it in the nicest condition for the stock. The aim of this Association has always been to
make the finest quality of goods, and I feel well satisfied with the results ; but ag compe-
tition is getting keener each year, we must put forth every effort to take another step in
advance the coming season, England imports $26,000,000 worth of cheese, and Oanada
has been able to secure $16,000,000 worth of this great market. But to hold this large
trade we want to be energetic and active, giving dealers exactly the quality of cheese they
require, and have it go forward regularly, so they can depend on having a constant supply
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of our fancy Oanadian cheese for their customers, I feel sure I but echo the sentiments
of this Association when I thank the Hon. John Dryden, Minster of Agriculture, for
the interest he has taken and valuable assistance rendered to us in every possible way ;
also Professor Robertson, and others, who have renderad valuable assistance in educating
our farmers and dairymen to go more thoroughly into dairying. I am sare we feel more
than satisfied with the good work performed by our able staff of instructors. Never
in the history of this Association has as much good work been done. I feel particu.
larly well pleased with the grand educational work that is being carried on in our
well-equipped dairy schools, and I am delighted that the Ontario Minister of Agri.
culture has directed that another dairy school should be established at Strathroy and will
be ready for cheese and butter makers to get a good, sound education in a short time. We
must all work unitedly and for one great object, that of building up and extending this
great national industry. I take this opportunity of thanking the officers and members of
this Association for their generous and hearty support. (Applause).

COMMITTEES,

The fullowing committees were then appointed :
BusiNess.—Charles Smith, R. G. Murphy, J. R. Dargavel.
NomiNaTioNs.—Henry Wade, James Whitton, John McTavish,
Finance.—R. G. Murphy, Henry Wade, R. A. Craig.
LecisLation.—Wm, Eager, E. J, Madden, T. B. Oarlaw.

' DAIRYING THE LEADING FARM INDUSTRY.

Mr. D. DErBYSHIRE, of Brockville, was introduced, and said : I congratulate you,
Mr.-President, on the excellent address just delivered by you, and on your werk through-
out the year. We expected you would make a careful, painstaking officer, and our expec-
tations have been fully realised. I congratulate this Association on the good work that
has been done this last year, Your Secretary hr.s been energetic, and has done splendid
service. He certainly is the right man for the place. Under the direction of thi; Asso-
ciation you have carried on the work of education in each factory in Eastern Ontario by
your able staff of instructors, and I know that finer goods have been turned out than
ever before,

We have received lower prices aud had dry weather to contend with, but, as you
have faid, nothing has paid better, and when we consider that in 29 years only one year
before went below a paying basis, we certainly should not complain. Even this year can
be made profitable, if we will only examine ourselves and our surroundings, Has each
individual farmer done his best ! Have you kept only profitable cows, and let the ordin-
ary ones go, and raised a few heifers from your best cows to take the place of those dis-
carded ? Have you a warm, well ventilated stable, where the sun can shine in, where
the cows can be kept comfortable? Have you grown plenty of corn, and built a silo, so
that to-day you nave plenty of good nutritious food! If not you have not done your
duty. No amount of grumbling on your part about low prices, about the mistakes or
mismanagement on the part of our governmants, will excuse you for neglecting your own
business, and not giving the end of the work you can control every possible attention.
The thoughtful man will learn by this last year's experience that we must reduce the cost
of production as a means of our ultimate victory. We must have a longer season, by
co-operative methods, making cheese for six months and butier the other four, This can
only be done by the farmers using their influence and sending their milk to large factories,
where the buildings will be constructed so that they will do your section credit, and which
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will be equipped with the right machinery, and with a competent well-trained man in
charge. ~With these factories centres of education, you will be surprised at the advance-
ment which will be made. We must hot only reduce the cost of production, but we must

Do not be led astray by some one who
rything he undertook, but stick to dairying with improved
methods, because it is the leading industry in our country to-day, and must continue to be
80 in the future. I am particularly anxious to impress on your minds the great necessity
of improved methods, better cows, better stables, larger quantities of nutritious foods, not
only reducing the cost of Production but making a finer and more uniform quality of
goods, thus securing for us a permanenc demand at higher prices, 1 agree with you, Mr,
President, that this Association has been & power for gocd through holding conventions
and disseminating useful information, making grants of money prizes, to aid in holding
attractive and stimulating ezhibitions of cheese, and in every way fostering the dairy in-
dastry in this whole eastern seccion, and I feel sure that if we would all 80 home from this
convention and commence a thorough examination of our stock and premises, and every-
thing pertaining to our business it wouald fully repay us. Send one of
one of our well equi i

I am directed by the Mayor of our Island City to in~ite you to hold your next annual
convention at Brockville, and I feel sure that a warm reception will be given this Asso.
ciation, and a large, enthusiastic and enquiring audience will be in attendauce to listen to
the eminent instructors in dairying that your Association has always secured.

In closing, get the fabulous prices for
our cheese we ' r vices than we do.

was because we got higher
We made some winter cheese that year, aud being of a
poor quality it brought down the price. It has been truly said that if the cheese made
i1 January, February and March were thrown into the St. Lawrence we would have been
better off in pocket. Corn is a sure crop, and this season wherev
it was vigorous, and, notwithstanding the drouth, i
Some men are b " ing money with their cows, simply
because they did not grow corn, Mr, Bissell, a dairyman in our section, has a silo that
he does not open in the winter, but uses it in the summer, when the dry weather comes
and the flies are abundant. He puts the dairy cows in the cool stable, with screens in
the windows to keep the flies out, and feeds them with ensilage and other succulent food,
and has an abundance of milk from his happy and comfortable animals, (Applause.) No
i eap. There are some who fear that we may overdo the
said to him, “ My
dear sir, do not be alarmed. There are not enough persons who will practice what is
necessary in order to keep into this narrow road leading to highe: things in the dairy
line to overcrowd the way. How many will go in for * final perseverance’ in this line of
work 1”  He scratched his head and went out, I fear, however, that he is still ponder-
iug on the matter, for he is one of those men who will be buying straw at high prices
instead of feeding succulent corn to his cows,

We have been advancing in Eastern Ontario in the cheese and butter industry, but
~© must continue to improve. Other portions of the Dominion are making progress, and
Quebec is coming forward as fast as 8he can to vie with us for the supremacy. I was at
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Cowansville, in the Eastern Townships, some time ago at a dairy gathering, and I tolg
them that as a fellow Canadian I was delighted at their enthusiasm in dairying, “Why,”
said I, “we never heard of you hefore as dairymen. At the Centennial, at the Colonia
and at the World’s Fair it was all Ontario cheese that beat the world. I think we can
beat you still, but I am glad you are waking to your opportunities.” At the close of my
speech one or two excited French-Oanadians came forward, and energetically shaking
their fists under my nose, exclaimed : “ You can’t do it any longer.” (Laughter and ap-
plause ) Gentlemen, we must look to our laurels, 1f we have cows which do not come
up to a good standard, weed them out. Breed up to the ideal. What do men do who
wish any particular quality in their horses—be it speed or form? They breed toward
that particular requirement and select carefully. * 8o must we with our milking cows.

The meeting then adjourned.

FIRST DAY—AFTERNOON SESSION.

There was an unusually large attendance when the President resumed the chair at
two o'clock. After a few preliminary remarks he called upon the instructors for their
reports,

REPORT OF INSTRUCTOR PURVIS.

A herewith submit my annual report of work done as your instructor during the
season of 1895,

I commenced work on May 8th and quit on the 25th of October, working in all 131
days, ninety-nine of which were spent in factories giving instruction and testing milk,
thirty in travelling, and two in visiting Brockville Oheese Board on business with the
directors ot the Association,

I received calls from 124 factories for visits, but owing to the lateness of some of the
calls I was able to visit only sixty-nine factories, a number of which I visited three times,
making in all ninety-nine visits. I tested 5,290 samples of milk, fifty-seven of which [
found had been tampered with. With three exceptions these were dealt with by the
managers of the factories, after being notified by me to do so. I laid information with a
magistrate against three, who pleaded guilty and were fined. Of the number who were
detected supplying deteriorated milk forty-six were at factories not visited by me in former
years, only eleven having been found wrong at factories where they secure the services of
an inspector every year. This shows the advantage of this part of the work. The cheese-
makers I found eager for advice, A great many of them ripen the milk too much, and
bhave o hurry the work afterwards, and do not allow the curd time to get firm before the
whey bas to be drawn, the result being lack of body in the cheese. I advise ripening so
that the whey will.come off with a full one-quarter of acid on hot iron at from three to
four hours after setting. This gives time to fully cook and firm up the curd in the whey
without danger of acid cut, and gives the cheese better keeping qualities. There is a
steady improvement in the condition of the factories, but there are chances of a great
advance in this line yet, a great many factories being only single boarded and totally unfit
to keep cheese in. However, I am looking forward to a decided improvement next year,
a8 last season taught a lesson to some factorymen they will not forget soon.
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The following is a list of the factories visited by me during the season for the purpose
of instruction and inspection ; also the number of visits made to each :

Factory, Factory, Visits, Factory, Visits.

Spring Creek, No. 1 ,... 1
Abe:feen (a)

Climax (2)

Ash Grove

1

o T T SR 1
Goldtield, No, 2
St. Isidore

1
1
2
1
1
2
1
1
1
1
1
1
2

Making in all ninety-nine visits,

Yours respectfully,
A. P. Pugvs,

Mr. Eacer: Do you make the test with the Babcock ?
Mr. Purvis: Yes ; I use the Babcock tester and the Quevenne lactometer,
Mr. EAGER: Were the people satisfied where the tests were made ?

Mr. Purvis: i when I went to a factory and completed

or that I thought were wrong,

r's place and took a sample that

sfied that the milk sent to the

rred with the manager of the factory or the committee, and

then made arrangements with the guilty parties as to settling. Sometimes I had to

notify them in writing, giving them until a certain day to settle. With three exceptions
they settled. Some arranged with me, as they would prefer settling with a stranger,

Mr. Eacer: During the season of 1895 did you find the factorymen paying by
quality, as a rule, or going about in the old way of pooling the milk ?

Mr. Purvis: A number paid upon the fat basis, and from these factories I had but
very few cases of milk that had been tampered with ; and besides they generally had a
skilled hand at the testing. However, 1 found that the patrons like a disinterested
person to do the testing,

Mr. Eacer: Did you find the patrons inclined to favor payment for milk according
to the amount of butter-fat 9

Mr. Purvis: Not to my personal knowledge. A few in the county of Glen
had been paying on the fat basis, but the testing had been made by the cheese-maker,
and they this year decided to pool their milk again. They apparently were not satisfied
with the cheese-makers’ testing,

Mr. Eacer: You think they were not satisfied on account of the testing being done
by the cheese-maker ¢

Mr. Purvis: Yes; that apperred to be the reason,
Mr. DARGAVEL: Who else could they have to do the testing ?
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Mr. Purvis: Mr. Eager has a man who does nothing else but test the milk in hig
various factories, .

Mr. DArGAVEL: That would not be practicable unless a man had a number of fac.
tories under his control.

Mr. Purvis: One man in Winchester does the testing for a number of factories,
Regarding the ordinary plan of testing, the usual mode is for the cheese-maker to make a
composite test. I think the testing in such cases is doze twice a month, but I am not

sure of that. I have visited only two factories where they are paying by the Babcock
test.

Mr. MurpnY: Do you think it is possible for scattered factories to combine and
pay one man to do the testing for all of them ?

Mr. Purvis: Yes; I think it is possible,and I further believe that it is the only prac-
ticable plan. I know of one factory paying now op the basis of butter-fat, and there the
patrons are taking much better care of their milk than formerly. They are careful to air
it, and handle it better in general. I would urge upon dairymen the importance of
aerating the milk. If the milk is allowed to become quiet and the cream has formed,
under certain conditions that cream will be leathery, and you cannot incorporate it in

your milk, and therefore may not get a fair sample for testing. Better care of the
milk means better milk both in flavor and also in the tester,

Mr. DerBysHIRE: If the proper aeration of mlk, and getting it to the'factory in

better condition, is possible, and men do 80, why don’t they make better cheese and
more of it from such milk ?

Mr. Purvis: I think they do.,

Mr. DerBYSHIRE : Then don’t you think that ought to prevent all those expen-
sive law suits and turmoil and ill-feeling among neighbors ?

Mr. Purvis; They ace not apt to act in such a dishonest or unneighborly spirit
when they try this plan we recommend.

PRAOTICAL EXPERIENOE WITH THE BABCOOK TEST.

Mr. Wm. EaGEr, of Morrisburg, a former president of the Association, and proprietor
of one of the largest combinations of cheese factories in the Province, was introduced,
and spoke as follows : 1 have had a good deal of experience in cheese-making, but I find

past two years. I am the furthest east of the directors, and our
section runs down to the Province of Quebec. On my own account I have been trying
my best for the last three years to introduce the Babcock test in all my factories, 1 have
not succeeded in all, but I have done 80 in most cases. It has been difficult for me to
accomplish even as much as I have done, because I have been a sort of advance guard,
away in front of the regular army, and have had to cut the way for myself and the others
who are following. We have had a great many difficulties to contend with, which have
tended to keep us back. In 1893 we started with one factory, paying for milk accord-
ing to butter-fat. I touched it very lightly at the beginning, because you all know how
patrons argue at first against the idea of paying for milk upon the new basis, Mr.
McEwan was employed by the Association to travel through this eastern section of the
province, and give instruction to the factories about butter and cheese-making. He was
8 good man. I had him for a few days to help me to start the plan of paying for milk
according to the percentage of butter fat contained in it. At the first everything went
along very smoothly until we went to make up the pay-list and distribute the money.
When one man bas milk testing 3 per cent., another milk testing 3.4, and another milk
showing 3.8, it makes a difference as compared with the old pooling plan. And when
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and kept
using the
of these
In that year three other factories
nsider it a fair plan. They held
od 3 or 3,5 per cent. ag there wag
find it diffic get people to believe that there is more cas-in or
curd in the richer milk, [n 1895 we have had equally good results with the tester,
Taking the work on the whole I think we have succeeded very well, [n looking around,
however, I find there are many factories that seem afraid to have a i
the Babcock test as the basis of payment,
have been educated up to the point of accepti
there is better care taken of the milk. They P up the quulity
of the milk they will not get the best figure i means also tht in
order for a man to get his mi i
vill not keep any animal in
percentage of

0 the fictory, the

hundred pounds as

want to try any other

good patron says :  That other good-for-nothing fellow gets as much for his

nilk as I do,” and he gets discouraged. It is not fair. It is not business-like, and it is not
honest.  As manufacturers of hwese we have also been doing things in a slip shod way,
Now that we have a better thiug why should we not adopt it ? Is there any doubt as to
vhether this man ig sk’mming his milk, or that mar s trippings, or another
man is putting in water ? You can soon determine the matter with the little instrament
vo recommend. Before we put in the Babcock tester some of our patrons used to
vonder why it took so much milk to make a pound of cheese. I would ask, “ Have you
seen anything wasted 7” They would answer * N 0.” I would assure them that the milk
vas put into the vats to make cheese, and that everything was done by us that could be
dove to get the best out of that milk. Yet those patrons would go away dissatisfied wich
my answer, verhaps think that | did not know much about the making of
cheese, does it take so much wilk
make & pound of cheege i r and tell him it was becauge

Mr. Smith, Mr, Brow X 2 f fat in their mi'k for that
month.

Mr. AsHLEY : Tell us it the factories now make a pound of cheese from less milk ¢
Mr

- EAGER : It does take Jegs milk to make a pound of cheese where the fat test is
in use compared with those factories which do not use the Babeock tester. I can con-
fidently assert that it takes less milk to make g pound of cheese in my factories where
veuse the Babcock test than jt does in your faciories where the Babcock is not used,

Mr. AsuLEY : Weo have honest men in our factories,

Mr. EAGER: And so have we. And they are more likely to be honest and remain
the richness of the milk by the B.bcock,
Wwho uses the Babcook steal also ?

M. DErBYSHIRE : The Baocock hinders that, You see the total of the prodac: is
divided between the patrons. Where can he steal ? :

Mr. Eager: 1 would like to be shown how A0y man can do the right and honest
thing with those who furnish good standard milk except he pays according to the fat
tntained in it, Why should those who furnish rich milk carry those who gend poor
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milk below the standard in fat ? It is hard, I admit, to get people out of the old iy,
But things are improving. We have now three classes of men: The theorists or scien.
tific men, the practical men, and the kickers. The theorists have their place, and science
has done much for the cheese industry. We owe the Babcock tester to one of these
theorists. But the scientists could do but little for us were it not for the practical mep
who take hold of the plans, and utilize the plans of the theorists ; and it is to the hard-
headed, practical men that we must look for advancement in these matters, Our conven.
tions are of benefit only as fat as we use them or follow their teachings in a practical
manner. There are some farmers who are always complaining ; but if you g0 to their
cow stables you will find that the thermometer will go as low there as it could out of
doors. They are not learning ; certainly they are not applying what little knowledge
they possess, and yet they go on. All that Mr. Derbyshire said this morning about
corn and cheap fodder is true. But what surprises me is that while we talk corn at our
conventions from start to finish, how many farmers build silos? How many farmers
build really comfortable stables for their cows ? And yet we all know that good stables
and cheap feed are the two essentials of successful dairying. Look at our own dwelling
houses. Take one that is well and comfortably built, and another that is badly built,
and how soon we want to get out of the latter when trying weather comes. Cattle are
more responsive to good or bad quarters than we ordinarily think. In conclusion, |
would say that an important point in dairying is the weeding out of poor milkers, This
needs only to be mentioned to get your approval. Yet how little selection of good
wilking cows there is on the average farm. We have cause for satisfaction in the fact
that no other branch of farming has suffered as little as our own during the past twenty-
five years. Therefore I advise you to stick to your cows—that is to the generous milkers
—and make them as comfortable as possible. Do not be discouraged over a ter: porary
decline in the price of cheese. There is still plenty of room for fine goods. Let us aim
to make the best cheese possible as cheaply as we can.

Mr. StiLLMaN: Does not a certain amount of butter-fat go off in the whey, and
would not a greater amount go off in the richer milk ?

Mr. Eacer : If you will permit milk to remsin in the can until the cream comes to
the top in a tough and leathery condition, there s.re portions of that cream that the rennet
will not get hold of in the vat, and that will go off in the whey. But where the milk is b
properly taken care of, and is not allowed to get into that leathery condition, when the y
rennet goes in nearly all the butter-fat is incorporated in the curd, and so you get the
benefit of it.

Mr. StiLLMaN : What care would you take of it ? pler

Mr. Eacer: Use the aerator, or else stir it in the can with a dipper, taking the milk the
at the temperature of the atmosphere, and next morning you will not find the cream
tough and hard, but softer, and more likely to be incorporated into the cheese, Of course
it will be tougher in the spring.

Mr. McCagraer : Do you not think the aerator better than stirring?  Is not the ;..
latter likely to break the butter ?

Mr. Eacer: Yes, it is better done by the aerator.

Mr. StiLLMAN : Is there any more waste of fat in rich milk ?

Mr. Eacer: In November, 1893, I had one of my makers experiment with a vat of
milk, which averaged 4.45 per cent. of fat, and was in first-class condition every way.
After making the cheese he tested the whey for fat, and found that there was less fat in the
vat than when cheese was made in June from milk averaging 3.3 per cent. of fat. So
you will see that the idea does not hold good that there is more waste of butter-fat in the
case of the richer milk. I feel confident that if we would all try to get the milk to the
factories in first-class condition that, with our excellent cheese makers, we would asbqqlsh
the world. Rut where you see milk cans coming to the factories in a filthy condition,
and everything looking more or less dirty, you cannot expect much,

Mr. SriLuman : Those cheese ought to taste “ strong.” (Lsughter.)
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Mr. McCarger: How do you account for greasy curd? Have You any down in
your part of the country ? '

Mr. Eackr : Well, you have 8ot me, We have greasy curd sometimes, but we have
not bee. able to account for it,

Mr. Mureny : Qup maker says that it ig caused by ripening the milk too much and
not using enough rennet,

SEVERAL Vorcgs : « That's it,” anq « Hear, hear.”

Mr. Eackr : My maker found this condition of affairs more likely to ocour when
the weather wag very dry,

Mr. StiLuvan : Wi Saturday night's milk make gg much and ag 8ood cheese ag that
of other days ¢

Mr. Eager: It Saturday night’s milk is well cared for it will make as good or better
cheese than that of Monday,

Mr. Wairron : Are you thoroughly convinced that using the aerator ig the proper
method of airing milk ¢

Mr. Eaggg : Yes,

gree with you. With the dipper you can aerate the
milk will get no aeration at all, ag that wilk is put into the
i milk. T think jt would be a great improve-

ight's milk, Ip aerating Saturday’s

cover the can with g blanket, and that

other day, and it wij) make good cheesge,

Me. T. J. TroMpsoN : Is there more cheese made from g Jersey cow’s milk than

from any other breed ¢

Mr. EAGER : Prof. Van Slyke 8ays that when you get above five per cent. butter-fat
in the milk it does not Pay any better than milk 5 trifle poorer when made into cheege,

Mr. T. J. Taompsoy : Do you think that adding one or two per cent., as advosated
by Prof. Dean last year, is right ?

Mr. EagEr : Prof. Dean wil] be here to-morrow and wil] answer that,

Mr. W. W. Granr : In travelling about ag cheese inspector aud instructor there is
plenty of opportunity of finding out the troubles that prevail in the factories, The
theese makers have an abundance of questions to put to ug regarding their difficulties,
One of the most common mistake king is over ripening the milk before
uding the rennet, i i because if the milk ig over ripened the

properly cured in two hours, Qook-
W, thorough fire, Milk i a liquid, but it
d in suspension and others in solution,
to understand the Properties of the milk

er will try and get his patrons to take good care of ¢

easily remedied. Very often, however, the fault is

" ¥metimes too careless in receiving inferior il If he sent su
Mato & change, Regarding greasy curd, I think it jg caused mainly by t),e vver-ripening
the milk and hargh treatment. "But if wilk i 8388y on account uf being made from
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impure milk, it cannot be expected that the cheese will be as good as if made from pure
milk. This fermentation or gas in milk prevents the rennet from coagulating, and there-
fore I think it is necessary to use more rennet with gassy milk. I have seldom found a
cheese maker who had any fault to find from using tco much rennet. I think, too, that
too many thermometers are wrong. I have found about one thermometer out of ten
right as I have gone among the factories.

Mr, STILLMAN : What is the cause of grassy milk

Mr. GraNT: There are a good many causes. Two years ago last summer, early in
the season, I had some bad milk, and because the day was cool it was harder to detect the
odor of the milk ; still I had what cheese-makers call a * regular stinker.” I put a tea-
cupful of milk from each patron in a bottle, and I found that the milk of one patron had
the same odor. I went to the place the same evening, and found they had been draw-
ing out manure, and that the milk had absorbed the flavor. Another cause of gassy curds
is to be found in the condition of the old milk stands. In old sections gassy curds are
getting worse, and in new sections there is less of it. If you keep milk in a pure atmos
phere, 1 do not think you will be much troubled with gassy curd.

Mr. Asarey: You say that the cause of some cheese being bad is the fact that the
cheese has been overripened. Oan you tell us when the milk is just ripe enough !

Mr. Grant: Most of the cheese-makers use a rennet test. By the action of
the rennet we can easily tell the state of acidity or ripeness of the milk. I consider the
rennet test perfectly reliable. Of course you must have your standard. A drachm of
renuet will coagulate eight ounces of milk in about twenty seconds in the spring of the
year Of course the rennet test will not work the same at all seasons of the year,
Much will depend, however, whether you set your milk at eighty-six degrees or eighty.
four degrees or eighty-two degrees. It should be set so that it will dip in not less than
two and a half hours. It would be all the better for three hours. Dirty cans are alio
a cauae of gassy curd. I have seen old cans on which, if you scraped your nails up the
side, you would get a lot of ancient yellow matter which had been attached to the can,

and that would make gas. (Laughter.)
Mr. Porter: What time do you think is necessary to heat the curd ?

Mr. Grant: Keep up the heat gradually. Stir the curd ten or fifteen minutes
before you put the steam on. It is a mistake to think that you get a good curd by heat-
ing up too rapidly. What do you think of cheese being porous on account of not being
properly cooked ! The moisture being kept inside by hasty or imperfect cooking renders
the cheese porous.

Mr. Mugpay : Are not these what are called mechanical holes or pores?

Mr. Grant; Perhaps so ; but it is porous cheese.

A Memper: What is the standard time “~r cooking ?

Mr. Graxt: If you set it to dip, in .uree hours, have it coagulate in half a
hour. Stir and dip fifteen minutes. That would mean three-quarters of an hour, or per-
haps an hour. Stand an hour rather than half an hour.

Mr. Porter: At what degree do you set !

Mr. Grant: 1begin at eighty-six degrees, and get up to ninety-eight degrees or
one hundred degrees. : :

Mr. Porter : What gives us the cracked surface on the gides of cheese?

Mr. GraNT: It may be on account of having greasy curds. The grease will be
pressed out and the rind will crack.

Mr. Porree: Do you think it is because it is put to press too cold

" Mr. GraxT: In the summer time we do not get curd too cold.
Mr. Torer : I have seen curd that would not press together in the summer.
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Mr. WaiTTON: Do you think that putting cheese to

may have caused that ! The curds at that stage would be
gether,

Mr. GraNT :  Sometimes the bandage is too loose upon the cheese. I would advise
putting on a fifteen and one-half inch bandage to a sixteen-inch hoop,

Mr. Porter: [ have heard cheese-makers claim that the curds should be put to

press fifteen or sixteén minutes after the salt is applied, but I do not think it could get
wellowed down in that time,

Mr. Grant: You are right. Some of the coarse salt

cows, but it does not do for sheese. ** White whey ” is also ¢
curd.

press too quickly after salting
coarse and would not knit to-

used may be fit to give to
aused by imperfectly cooked
A MemBer: I have found difficulty in getting my bandages to fit my hoops.

Mr. Kipp: Iusea bandage half an inch smaller than the hoop, and it makes a

neat looking box. I use a tin hoop with an upright press. We use a bandage for filling,
sd it is nearly three-quarters of an inch less than the hoop.

Mr. ANDERSON : At what temperature would you advise us to set a fast-working
curd ?

Mr. Grant: I would set it lower. By using a little more rennet and setting
s & lower temperature you might get ahead of the acid.

Mr. Porrer: Do you think the water vat an improvement on the steam one

Mr. GrRaNT:  Perhaps it would be if the vats would hold water,

Mr. DiLworta : Have you ever found the
interfere with the flavor of the milk ?

Mr. DerBYSHIRE : Honest rainw
is all right. (Laughter.)

Mr. GraNT: Prof. Dean says that it does affect milk,

presence of rainwater in the milkcan to

ater that comes right straight down from heaven

Mr. A. W. Free: Do you think that allowing milk to freeze would have an y effect
upon the grain ?
Mr. GraNT: No.

Mr. McCARGAR :
down with ice ?

Mr. GraNT: No; because, as a rule, people who cool their milk with ice are
uwually very good dairymen. Such people are likely to aerate their milk.
Mr, McCarGAR: Is there any danger at all in using ice where aeration is done ¢

Mr.GraNt: Yes. It is not wise to cool it too much below the atmosphere, If
st in & foul atmosphere the milk will absorb foul odors,

Mr. McCaraar : I think all animal and other bad odors should be taken out before
the milk is cooled.

Mr. Kiop: If you do not take out the bad odors then,

Do you find the grease any worse when patrons cool their milk

you cannot get them out
later.

AGRICULTURAL GRASSES.

Mr. James FrLercHER, of the Central Experimental Farm, Ottawa,
structive address upon the suhject of ““ Agricultural Grasses,”
keen interest by those present. He said: There are fow ox
on the Central Experimental Farm which are of more inte
those whioh during the lust seven years have been carried o
introduced grasses. It is not necessary to point out to a far

delivered an in-
which was listened to with
periments now in p

rest to visiting farmers than
n regularly with the native and
mer the great importance of the
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various members of the grass family which provide so large a proportion of his own food
and that of his stock. All the cereals, including Indian corn,—concerning the virtues of
which in these days of ensilage worship nothing need be said to dairymen,—wheat,
barley, oats, etc., are true grasses, as well also as the gigantic bamboo which in the
tiopics rises to a height of 100 feet, with a stem at the base nearly as large as 5
man's body. We in Oanada have no less than 300 different kinds of grasses, native
or introduced. Some of these, of course, are very much more valuable agriculturally
than others; and, besidcs this, they vary among themselves in value for diffprent pur-
pores, some being useful when grown on one soil, but of little value when placed under
circumstances which do not suit them. In these experiments we have had under con.
sideration about two Lundred different kinds of grasses. Seeds of our wild native
species have been procured whenever possible, as well as all kinds of fodder plants which
are advertised as useful in sced catalogues. We have found that several of our native
species are well worthy of cultivation for hay and, pasture and are as well suited, if not
better, for paying crops in some part of Canada than many of the expensive imported
varieties. It may not be amiss to state here what are the requirements of good agricyl-
tural grasses. First of all, they should be heavy croppers, so as to give enough crop to
pay well for the use of the land ; secondly, they must be hardy, so as to stand the
climate ; thirdly, they must be rich in nutritive constituents so as to be worth growing ;
and lastly, they must be palatable so that they may be eaten readily by stock. A
knowledge of which grasses are best for certain lands or for certain conditions of climate,
is of great value to those striving to make the greatest success of their farming opera.
tions.

There is no doubt that, on the whole, timothy is the most popular grass grown in
Canada, and this is justly the case, for there are certain characteristics which make timothy
& paying grass under most circumstances; but, notwithstanding this, timothy is not
under all circumstances the most remunerative grass to grow  Let us examine some of its
qualities. First of all it is well known, the hay is easily pressed and handled, it is heavy
for its bulk and is nutritious ; not only .s it easily hendled as hay, buv this is the case
also with the seed ; and the seed is easily cleaned and has the further convenience of
always being obtainable. Timothy hay is so well known in the market that it always
gells well ; but for all this timothy 18 not alweys the best grass to grow. I will mention
one or two of the defects which show that it is not a perfect grass and, therefore, should
not be grown to the exclusion of all others in all localities. In the first place, it gives
very little aftermath. It does not stand close cropping like many other grasses ; horses,
sheep and pigs are apt to crop it too close and injure the roots. In the way in which it
is generally mixed for a hay crop, that is with common red clover, it is apt to be injured if
cut whew the clover is at its best, because, although so much grown together with it, common
red clover is ready for the mower ten days before the timothy. When cut too soon, the
bulbs at the bases of the stems of timothy are injured and there is only a weak growth
afterwards, which is frequently winter-killed, and the bulbs are often injured by mice and
insects. Now I am not saying that timothy is not a valuable grass, but that it is fre-
quently grown without a sufficient amount of thought being given to the matter of what
it is being grown for. Timothy is essentially a hay grass and an extremely valuable one,
If it is desired to grow timothy and clover together, the Mammoth Red clover should be
used, because that variety comes to maturity at the same time as timothy. For mixing
with the Common Red or June clover, Orchard Grass is decidedly a better grass from the
fact that it blcoms at the same time as the clover and is an enormous cropper. It is a
grasa which I believe ought to be far more grown than it has been. 1 am surprised that
the dairymen of Oanada, who have made such strides in pushing forward their calling,
have not paid more attention to this grass. It is of most luxuriant growth and gives a
Iarge quantity of nutritious and succulent feed, probably more than any of the cultivated
grasses, except Indian corn. I may here point out that, where Indian corn can be grown
successfully, that one plant ¢clves the problem of producing the largest amount of good
succulent and nutritious feed from an acre of land ; but even in districts where corn can
be grown satisfactorily, the finer grasses will be found very valuable as a supplement or
for variety.
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I shall only draw your attention to-day to a few of the best grasses ; however, I
would mention that careful notes have been taken concerning all the varieties experi-
mented with ; and, if any one requires information upon them, he can get it by applying
tome at Ottawa. The plan whizh has been adopted in experimenting with these grasses
is ts propagate each variety until we have a sufficient quantity to plant one square rod ;
then notes are taken upon the habit of growth, time of flowering, quantity of crop, and
the quality is decided by chemical analysis. These plots, it is thought, are sufficiently
large to give a good general idea of any particular grass experimented with. KEach
variety is tried in two or three different kinds of soil, and those which are considered
most promising, are cultivated in much larger plots I have spoken of some of the good
pints of Orchard Grass, and I hope some of you will try it. It is very valuable on dry
lands. During the past summer I saw it thriving in the dry interior of British Columbia ;
but, at the same time, it thrives better, like most other grasses, on rich, moist soil. It
vill succeed even better than timothy on dry lands, and roots much deeper. Timothy is
short-rooted and, feeding near the surface of the soil, is very exhausting asa crop. This
is the reason why, unless it is top dressed, it seldom gives a heavy crop after the second
year.

Another grass to which I would draw your attention now is the Meadow Fescue and
its variety, the Tall Fescue. These are excellent perennial grasses which will produce an

shundance of both hay and pasture. Some of our native grasses are also well worthy of
mention.

For low land, Blue Joint is one of the most valuable. It grows naturally in marshes
and along streams in all parts of Canada, but is seldom cultivated. This, however,
might be done v.ith ease by anyone who knew the appearance of the grass and would
take the trouble to collect the seed. The stem is very leafy from the top to the bottom,
ud the flowers appear in the beginning of J uly. It will produce a large crop of hay of
very fine quality, and a good deal of feed later in the season.

Growing in similar places may be found the Canary Reed grass. This is a much
warser grass than Blue Joint, but is of value as the succulent leafy stems are produced
in great abundance early in the season. A early as the 3rd of June there will be
stems over three feet in height, which is higher than spring rye at that time, and gives a
woch heavier crop of grass. This grass does not produce very much seed, but when once
stablished on low or swampy lands it spreads rapidly by underground stems, and, as it
does not root very deeply, it can be easily eradicated when that is thought desirable.

Perhaps the most valuable, as far as nutritive qualities are concerned, as well as for
the amount of excellent feed which it provides, is the much-despised wild Canadian June
Grass, or Spear Grass, as it is sometimes called, I think that perhaps the reason why
this grass is so lightly esteemed is a want of appreciation on the part of farmers of the
fact that it is essentially a pasture grass, and not a hay grass. Asa hay producer it
gives a very light crop of wiry, stemmy hay ; but, in the early spring, and from summer
until frost comes, it produces an enormous quantity of succulent green leaves of the very
best quality, and, within reasonable bounds, the more it is cropped by stock the more feed
it will produce, Fhe proper name of this grass, which is used exclusively in England, is
Smooth Meadow Grass (Poa pratensis), and it is the same grass which has made the
State of Kentucky celebrated under the name of Kentucky Blue Grass. Now, it should
be remembered that this grass is not “similar to,” or something like,” but actually
identical with the Kentucky Blue Grass, and the only difference is that, when you want
to buy the seed, if you ask for it under the name of Canadian June Grass, you will pay
sbout $1.25 & bushel for the seed, whereas if you ask for Kentucky Blue Grass, you will
Pay a good deal more for the same thing. (Laughter and applause,)

Olosely allied with June Grass is the Flat-Stemmed Meadow Grass, generally known
wder the name of Wire Grass. This is an extremely nutritious grass, and, although

it produces rather a light crop, it is an exceedingly valuable variety for sheep pastures
ud dry uplands,
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One of the imported grasses which I believe will be of t value to Canadiap
farmers, particularly in Manitoba, the North-West and British Oolumbia, is the Awnleg
Brome Grass which was introduced some eight years ago by the Experimental Farm,
and of which samples have now been distributed to all parts of the Dominion. Such
reports as have been received have been uniformly favorable, and I am sure that the
addition of this plant to our known fodder plants has been of enormous benefit
to stock-raisers and dairymen. It produces a heavy crop of excellent hay, and, although
ratber coarse in texture, is very palatable, and has a sweet odor. In the eastern pro.
vinces this grass will not be such a boon as in the west. It has one drawback, namely,
that it increases with a running root-stock very similar to that of the well-known pest
Quack Grass. This may be considered a great detriment by some ; but, as in the case of
Quack Grass, I think it will probably be only lazy people who will neglect such a valuable
grass for the sake of a little trouble in getting rid of it when that becomes necessary.
There are, too, on all farms many small pieces of irregular or broken land, as the corners of
fields where such a grass could be cultivated in the place of the weeds which now occupy
these spots.

In addition to the grasses which have been grown separately at Ottawa, we have
tried a great many hay and pasture mixtures which have given good results in a greater
or lesser degree. There is one mixture which [ have now tried for four years, and which
attracted a good deal of attention from visitors last summer. This mixture was com
posed as follows :

TImothy cooveencaslivicecscsnsctonsncnnenns e heie 6 pounds.
BROBAOW “FOIBUD .« o i:0 5500 o 556% o676 96 0 K650 K076 94 s Baio o ais 6.8 4 v
AR LI oo tdis o srerniniane sloiadialeion saleinis sl Enioinie o olh 3 o«
FRDD IR 5 o i oo Caivi e sunld o vane s s aavieies pEeraE v O QR
Mammoth Red Olover ......covevivnenneennennnans 2 v
BB o5 08 Vaatadrs & 60405 18 86 SR RIS ROTHE 6 TR 2
White Olover. ... .oooeeeeveeeserensscsscesasesonses 2 «
TOOMEE - . cihinees nos 068 & ST 50000 8005 H0 esT4 2 «

-
" In all twenty-one pounds of seed. This has given three heavy crops of hay, and wil
now produce pasture for another two or three years, when the land may be broken
up again with ease, for none of the varieties used are of a persistently aggressive nature;
consequently, when the land is required again for alternate husbandry it will be ready
for use after a single plowing, Should the land be low and wet, one pound of Red
Top seed may be added to the above mixture. Of all the general mixtures we have
tried—by a general mixture, I mean one that is suitable for ordinary good farm land,
upon which ordinary crops can be grown—the above has given the best satisfaction ; the
grasses mentioned will thrive well in nearly every part of Canada, and what is of grest
importance, the seed of all the varieties can be obtained without difficul'y. Before
sitting down I should like to draw the attention of those present to one of the clovers
I have recommended, namely, Lucerne, which is also known in the west under the name
of Alfalfa. Where this clover will grow at all, it is a very valuable fodder plant, and if cut
when young, gives a very heavy crop of succulent, nutritious and palatable feed
When made into hay it al.o produces an article of the very best quality. I am aware
that it has been tried by a few in this part of Ontario, but I think it is worthy of
the attention of all. There are many other kinds of grasses and fodder plants of which
1 could speak, but I think it will be more profitable if those present will indicate by
questions upon what varieties information would be most useful.

A MeuBer: Have you any experience with a grass called Saccaline ?

Mr. FuercHer: We bhave another name for that plant, and it
“ Humbug.” (Laughter.) We have a circular from the men who are selling the see
thut it will give fifteen or sixteen tons of fodder to the acre. It has been recon
mended to us as a fodder plant that would grow on dry land and be very succulen
1t is highly improbable that it will succeed with us. It grows along the rivers in il
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native island of Saccaline. We grew it at Ottawa, and it looked nice
until early in June, when it was frozen to the ground. It shot up again about two
feet, but the whole growth was of a harsh, woody nature, and had very little nutritious
value. There is nothing in it that would recommend it to the farmers of Oanada,

A MEMBER : What is the best mixture for a lawn ?

Mr. FLercuer: For a lawn there is no grass anywhere that can Surpass our own
June Grass. You need to take into consideration what is desired in a lawn, You want
not only an even texture, but also an even shade. These can be secured only by sowing
one grass, and the best for this purpose is our own Canadian June Grass, or as it is called
in England, Lawn Grass.

Mr. C. NELson : [ like
on my land and I could not

and succulent

(Loud laughter.)

Mr. Frercngr : I think you cut it too late. As to the length of the roots, they
will run six feet without any trouble,

Mr. StiLuMax : I found a root that reached fifty-four and one-half inches,

Mr. FLETCHER : A deep root is an advantage as it carries down deep into the soil
that most valuable fertilizer, nitrogen, which the plant takes from the air. We tried all
the different kinds of clover, and red clover and alsike went down nearly three feet, I
think it would pay farmers to sow clover with every crop they sow, and later on plow
the clover under for the great fertility the nitrogen contained in the crop gives to the soil,

Mr. NELsoN : How would lucerne affect a new orchard ?—it killed mine,

Mr. FLercagr : In the United States all the legumes,

such as the clovers and peas,
are sown for plowing in, o as to enrich the soil,

Mr. W. Moore : What do you think of Crimson Olover, as compared with other
clovers ¢

Mr. Frercuer : I do not think much of it. The hay is a fine soft sort, but it is
not better than that of the other clovers, Tt is acceptable to a good ma
but it has very little growth. i a mistake
it gathers.
little nitrogen, ay by a store o
years. However, Crimson Clover is a good clover

Mr. MrIRLEIORN : What kind of grass would you advise for old swampy land, say,
one that had been a tamarack or cedar swamp ?

Mr. FLETCHER : Red Top, Canary Red and Blue J oint, and also June grass, .

ASSOCIATIONAL AMENITIES.
The Secretary then read the following telegram from the Western Dairymen’s Asso-
ciation in session at Woodstock :
WoobsTook, January 8th, 1896,
and wish your Convention a8 great success as our
A. PartruLro, President.

After the applause with which this fraternal message was received had subsided, the

President read the following answer, which the Convention endorsed as its own unani-
mous sentiment : '

The Dairymen of Western Ontario send greetings,
0Wn, now going on,

Cnrnluronn, January 8th, 1896,
This, our first session, is a great success,

E. Kb, President.

Thanks for your kind wishes, which are reciprocated by us,
over 300 farmers being present,

The Convention then adjourned, to meet at eight o’clock.,
2 p.




18 DAIRYMEN’S ASSOCIATION

OF EASTERN ONTARIO.

FIRST DAY—EVENING SESSION.

When Mr. O L. OweN, ex-Warden of the county, took the chair at eight o’clock the
Music Hall was packed to the door, and many people had to staud. Nevertheless, the
order and attention was all that could be desired. The town orchestra was present and

played acceptably.

Mr. OwEx said : In theabsence of the Reeve I have been requested to preside at this
important gathering, and I consider it an honor to do so. The citizens of Oampbell.
ford are in hearty sympathy with this great dairy industry, so much so that we pur-
pose entertaining the delegates to a banquet to-morrow evening, as a mark of our
respect and appreciation. (Applause.) I wish to say, as a manufacturer, that the
manufacturers are not enemies of the farmers. Let all classes of the community,
farmers and manufacturers, producers and consumers, go on, hand in hand, in mutual
confidence and helpfulness, and help to build up our commor. country. (Applause.)

ADDRESS OF

WELCOME.

Mr. C. SmitH, on behalf of the citizens of Campbellford, read the following

address :

To the Eastern Ontario Dairymen’s Association.

GENTLEMEN,—On behalf of the municipal council and citizens of Campbellford,
in which you have been pleased to hold this your annual Qonvention, we have much
pleasure in conveying to you a message of welcome.

~ We believe that dairying is an industry of the first importance to our country,
and we trust that your sessions will be productive of benefit to the farming interests

of this community as well as to yourselves.

As ours is mainly an agricultural country, we think that all efforts and organiz.
tions tending to promote the development of this industry should receive the sup-

port and co-operation of all classes.

It is evident that as mixed farming has become necessary we should all recog
nize the desirability of receiving instruction concerning the most effactive modes of
employing labor to obtain the best results in the arts of butter-making and cheese-

making.

We extend to you the hospitality of our town, and trust that your stay amongst
us will be mutually enjoyable and beneficial.
On behalf of the citizens,

C. L. Owey,
CHAs. SMITH,

The PresipENT : On behalf of the Eastern Dairymen’s Association I thank you for
our kind address of welcome. We accept it with great pleasure, and will be pleased to

return to Oampbellford at some future time.
prising town £
when he came

I must thank the citizens of this enter

or the generous and hearty manner in which they received our Secretary
here and solicited advertising for our prospectus. That pamphlet has

been & credit to both the Association and the town, and, while we have received much
benefit from its publication, Campbellford has also made & name for itself through it

pages as a progressive and up-to date place.
not regret visiting your energetic town.

I can assure you that the Association does
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DAIRY EDUOQATION,

Mr. D. Derysaire: I am sure I feel delighted to
witness this magnificent gathering in the cause of p
most of the dairy conventions for years, but I never

ance at the first day’s sessions. Years ago Mr, Whitton said, “ Come to Campbellford
and you will have a grand time of it.” I think he knew what he was talking about,

[am glad to see a manufacturer presiding at this gathering of dairymen, (Applause.)

Let ns ever be a united Canadian people—not divided by class prejudices, I purpose
to speak briefly to-night upon the subject of dairy education, W.

remember seeing so large an attend- f

his
oll-
ur-
ur

e have cause for pride in i‘:, i
the the fact that the Ontario Government have established at Guelph an Agricultural Qol- |
ty, lege which is the best equipped and most effective of itg kind on the continent of America

nal

gives more particular attention to the education
of cheese and butter-makers, This, with the dairy school about to be established in

Strathroy, in the western part of the Province, will furnish our young men with the
easiest opportunity of mastering the principles of modern dairying. But while we are

dairy industry in the neighboring republic. Skimmed cheese, i |
sdulterations have so depressed the markets that for years their exports for cheese have ' ,‘é’
i

been going down. In 1880 we exported only $3,500,000 worth of cheese, and we thought we 4
were doing pretty well. The United States in o

last year—only fourteen years after—their exports of cheese had fallen to $7,500,000 worth j
of cheese, a decline of about 40 per cent., while our export of cheese has amounted to $16,- ,ﬁ‘;
000,000 in 1894, an increase of over 400 per cent. (Applause.) If we do what the Govern- et
ment is encouraging us to do, and use the facilities so freely provided uson every hand, we i
can continue to make and sell first class cheese and butter, which will take the place of i
inferior goods from other countries. Let it evr be remembered that we want quality first. '

Itwe send our apples away let the apples be good all through the barrel. If we export dairy
goods to Britain let us see that we send only the best cheese and the finest butter to that
great food-consuming country, The poet has truly said : “ The farmer he must feed them
all.” Yet hecannot do all the manufacturing there is todo. There is, t00, & certain amount of
independence on the part of the farmer, and a certain degree of interdependence also so far
% his relations with the manufacturer are cor:erned. The little blacksmith shops at

, and the large establishments are making better goods at

tain degree of centralization. In short
the little home dairy, whether for butter or

cheese, cannot successfully compete with
the larger co-operative establishments. We must not attempt to make cheese for over
six morths—or perhaps for that length of time. Oheese should be made only while

ve have the best grass and the freest milk flow. Let us make butter in the winter
time. We have the Mallorytown Butter Oompany established on proper basis. It

is well built, warm and thoroughly equipped. We have creamery stations, and the
cream is sent to Mallorytown and there made into butter,

that year exported $1 2,900,000 worth. But

T N TR

gst

The milk during the sum-
ter- B mer is made into cheese, but in winter they take off the cream for the Mallorytown
] W butter factory and the skimmed milk is kept to feed the young stock, At Messrs,
h:; Dargavel & Murphy’s establishment at Elgin they have the largest butter-making con-
u

¢rn in the Province, and things are prospering there also,

Sons to heart, and centralize our operations just as the man

do. We are able to lead the world in butter-making as we
icago Exposition I was proud of our display of dairy and

We must take these les-
ufacturers of other goods
do in cheese. At the
other goods, but I felt
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prouder as I saw the quality of the men from Canada who were over there. And it
our men surpass those of other nations how much more do our ladies? (Applause anq
laughter.) And I am persuaded that the men and women engaged in this great (.
adian dairy business will continue to lead the world.

THE CULTIVATION AND OARE OF HOUSE PLANTS.

Mr, James FLETCHER spoke at considerable length upon the attractive subject of
“ House Plants, their Oare and Cultivation.” He maintained that there was no subject
which affected so nearly the happiness and comfort of a home as a love of the beautiful i
nature on the part of the better half of every household, whether she might be the wis
of a diaryman, a farmer, a professional man, a plowman or a king upon a throne,
Flowers might be taken to be types of all that was beautiful, and the speaker dwelt ip
eloquent and enthusiastic terms on the many beautiful forms presented by an intelligent
study of the different parts of a plant. He drew attention to the beautiful shapes and
colors of flowers and leaves, as well as to the symmetry and grace of the various bus' o8,
trees and plants which bore them. The love of flowers, he claimed was a source of
pleasure and comfort to everybody in all grades and conditions of life, particularly in.
stancing the pleasure which could be given to a sick person by a little bunch of flowers,
He maintained stout'y that a love of flowers, as well as alove for those who love flowers,
was a part of the duty of the dairymen assembled. During the course of the address the
attention of the audience was held by apt anecdotes and florid descriptions of the beauti.
ful flowers and scenery which could be found in the Eastern provinces, on the Western
prairies, even on the cold summits and slopes of the Rocky Mountains and in the denge
luxuriant groves of the British Qolumbian woods. Having treated of the advantages of
growing window plants as a beautiful addition to the decorations of a home, and spoken
of the moral influences of cultivating and studying the beautiful, the speaker passed on
to a detailed description of some of the easiest and best methods of cultivating and par
ticularly of propagating some of the best known house plants. Flowers were grown for
the beauty of their blossoms, their graceful foliage or their delicious odors. Some plants
were far easier to cultivate than others, and he recommended from his own experience
some varieties which had given the best results. Geraniums were given the first place as
satisfactory house plants. These should be of definite colors but should not all be
alike. It was worth while considering in the autumn what were the best varieties, 80 as
not to care for a plant all through the winter which would not give an abundance of
flowers with all the quslities desired. He stated that a little knowledge and thought of
this matter would be well repaid by the results, and the names of the best varieties of
scarlet, white and pink geraniums were given, Abutilons, Begonias and Fuchsias were
treated of in a similar manner and many of the other old favorites—Calla lilies, Olean-
ders and Primulas came in for a share of attention. The best way of treating bulbs of
various kinds was also explained, and in finishing up the lecturer advised all the ladies
present to take every precaution to protect their favorites against the insects which
sometimes trouble them in their houses. A pleasing analogy was drawn between boys and
house plants, and it was shown how both responded readily to proper training and care.
The use of soap was freely recommended, and although tobacco could not be advised for
use by boys it was a very useful substance, and if the ladies present did not use it then-
selves it was suggested that they might get their husbands to do so for them, and the
speaker felt certain from his own experionce that the husbands would feel much better
for it and the plants would be mach improved by being cleared of their insect enemies.

After a cordial vote of thanks to the chairman and the orchestra, the meeting ad-
journed until 10 a.m. on Thursday.
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SECOND DAY—MORNING SESSION,

After spending an hour in visiting some of the industries of Campbellford the mem-

bers of the Association repaired to the Music Hall, where the President took the chair
and called the meeting to order.

REPORT OF INSTRUCTOR BEN SLEY,

Instructor BENSLEY read his report as follows: I have much pleasure in submit-
ting this my third annual report to the Association of the work accomplished in the dis-
trict allotted me for the season of 1895. The territory I had was the counties of Add-
ington, Lennox and Frontenac. I visited 69 factories. The names of factories and num-
ber of visits each received are as follows :

Palace Road

Newburgh

Centerville

* Tamworth ...... . ... ...
Croyden

Forest Mills

Selby ... Sunbury ...

Empey i Bear Creek
Camden East .., . .. ... ... ¢

Enterprise
Sheffield Inverary
(Clareview ¢ Battersea ,
Excelsior
Mod

Farmer’s Friend
Cataraqui Gilt Edge.. .......
Glen Vale 8t. Lawrence

FHOIE L00 cdhivi vaniaeaes Silver Spring, .
Railton .. ....... Ontario

Harrowsmith
Hartington
Desert Lake

In accomplishing this work I spent 145 days in the employ of the Association. The
imount contributed by factory men for my services was $400, The net amount from
fines was $125, making a total to the Association of $525. The number of patrons fined
was thirteen,

As you are aware, the district allotted m
other sections, I found the same common fault ili namely, over-
tipening their milk and running their curds too fast, which is very damaging both to
quantity and quality of cheese made, I found makers running curds as fast as two and
two and a quarter hours from time of i when it should take not
lss than three hours, unless in case of gassy milk, which might be ripened a little lower,

Another fault that was very noticeable among a great many makers was carelessness in
style and finish of cheese, for which there is no excuse,

In conclusion let me give a word of advice to patrons. Use nothing but tin pails
for milking in, keep them clean, aerate the milk properly, send it to the factory in the

best possible condition, and by so doing you will greatly help the poor cheese-maker and
benefit yourselves,

All of which is respectfully submitted.
G. H. BexsLey,
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Mr. Wairron : Did I understand you to say that the prevailing fault was the over.
ripening of milk ?

Mr. Benstey :  Yes, and this gives too tender a body to the cheese,

Mr. H.R. Free: Do you not generally find the milk over-ripened in the spring?

Mr. Benstey: 1 find it during the whole season.

Mr. MoCArGAR: Do you not find a number of makers keeping over a quantity of
old milk in order to hurry up the work ? I think it a mistake,

Mr. Benstey: Sodo I I believe in a “starter” in the fall if they do not keep
too much of it.

Mr. Porter: Prof. Robertson advocates a starter all through the season, except
perhaps in the spring,

Mr. Resnick :  If the milk was very gassy would you advise a starter ?

Mr. BensLeEY :  Yes, a little of it. In the hot weather you can ripen your milk in
& reasonable time and consequently you do not require a starter. Much, of course, would

depend upon the gassiness of the curd. With a gassy curd you might start to cook in
two hours and a half,

Mr. McCarGar: I think there is a loss in keeping over too much milk.

Mr. F. E. Cuixe: Would you advise heating up gassy curd for a little while before
stirring 1

Mr. BeNsLey: Get rid of gassiness in the curd as early as possible,

Mr. Wrairron : The best way to kill it is for patrons of factories to take proper
care of their milk.

Mr. R. W. Warp: Suppose you have to take milk and keep it standing for an
hour, would you recommend a starter ia that case ?

Mr. BeNstey: I do not think an hour would make much difference, but if you
have to keep it two or three hours I would advise a starter. I do not think that the
curd will cook properly in less than three hours at any time of the year. The curd re-
quires more cooking in the fall than in the §pring months,

Mr. Warp: Do you need to extend the time very much ?

Mr. Bensiey.: You do not need to make much difference. However, the curd
should be cut a little finer in the fall, which will admit of a more thorough cooking, I
would advise four hours in the fall and three hours in the summer,

Mr. Free: Suppose you find that your curd has a bad flavor, is it best to try to
remove that flavor in the earlier stage ?

Mr. Benstey: Yes, I think so.

Mr. McCarGarR: Don’t you think a great deal of curds are injured in the making-
room by h1ving the factory too cold ?

Mr. Benstey: Yes; the curd gets chilled, and you cannot make first-class cheese
under these covr.ditions.

Mr. DerpysuiRe : It is good policy to heat not only the making-room, but also the
curing room, Every room should be so comfortable that you could work with your coat
off and look as if the surroundings agreed with you,

INSTRUOTOR GRANT’S REPORT.

Instructor GRANT then read his report, which is as follows : I have much pleasure
in submitting to this Association, my second annual report of work done in the sections
allotted to me, viz. : Peterboro’, Campbellford, Stirling and Tweed.

fac

def
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ver-

ng ! gave general satisfaction,

A number of factories in Belleville section applied for inspection during the latter
part of the season, but owing to the amount of work I had to do at that time I was.
unable to visit them,

The work done by I. 8. Grant will be in
Following is a list of factories visited :

7 of

cop cluded in this report.

ept

P Factory. Visits, Factory, Visits,
Warkworth ....,....... . 8 Union Otonabee. . ....... 2
Woodland. .... ..

uld odel .11l R gt
 in N ills... .... 2 Valley,,.......;0
O 60 vriaien.,

ore @8  Plum Grove........ [ Waessaw.............. " Mapqe Leaf (Peterboro’), ,
Empire, ..., .00 3 Westwood......,...... .. 3 Maple Leaf (Hastings) . . .
Crow Bay............""" 3 Enterprise ..... O 2 Myersburg ..............
Tweed .......covvnneono” 1 aisy D, ..
Ormonde

............. 2 Monarch

----------------
...............

per S Roundlake ........ .. Shearer ................. 3 i S iy
......... Spring Valley ........ 3
.......... Baltimore ............... 1 eymour West
an Standard................ 1 Brighton and Murray .. 1 O 4933 sesonnsarioni
Thomasburg............. 2 Big Springs ....... ..... 2
Roseneath............... 2 Bensfort .,..,........ " 2
on
the

In accomplishing this work 129 days were spent and seventeen days taken u

travelling, attending Cheese Boards and lecturng at factories, making a total of 146
days in the employ of the Associetion,

The amount contributed for inspection and instruction by factory men was, $339,
Amount received from fines, $89, Total, $428.

In all 7,388 samples of milk were tested with the Quevenne lactometer and 4,995,
vith the Babcock test ; of this number fitty-two were found to be deterioated.

I dealt with twenty of the cases and the remaining thirty-two were looked after by
the various factories in which they occurred, and as near as I could learn, the several
fictories collected from the persons accuged the sum of something over $300.00,

I bad five

the guilt or innocence of the persons accused. I find it

factory, now, that people tamper with their milk,
looked after,

In my report last year I made referen
§175 had been imposed. The factory

he
at

is only here and there in a
Still quite enough that they should be

ce to a factory in which fines to the amount of

was an old delapidated building, and unfit for
the manufacture of cheese. The whey was returned to the patrons in the miik cans, and

4 large number of them tampered more or less with their milk, With the assistance of
‘the president and directors of this factory I succeeded in proving the guilt of the several
persons accused. Such a revolution took place in that neighborhood that, this year, 1

ound a fine new factory, in which first-class cheese was being made » well constructed
hog-pens at & safe distance from the factory where the whey was fed sweet, and all the
Patrons sending good and honest milk.

e e R A AR e S N e
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It would be a material benefit to the cheese industry of Canada if many more such
revolutions were to take place,

It is well known that the past season has been rather discouraging to factory men
and cheese makers, more especially to the maker who has had little experience. Should
the coming season prove to be a similar one there will certainly be a weeding out among
the makers, and the skilful man may then hope to get a just reward for his services,
Owing to the weather being so changeable in the fore part of the past season, the skil]
of our best makers was taxed to the utmost ; nevertheless I think we received an experi.
ence which we may profit by in the future,

I heard a general complaint among the buyers last season that the cheese lacked
body, caused, I think, by makers not using sufficient rennet, and not cooking the curds
properly. If milk be set at the proper stage, and the curds well cooked when ready to
dip, I maintain that the hardest task of the cheese-maker is over, because if a curd ig
not properly cooked it is almost impossible to get a good bodied cheese.

I find more trouble arising from too low cooking than from cooking too high. In
many instances I fourd thermometers to be from two to five degrees out,

In conclusion, I would urge factory-men to have their factories properly equipped
for the manufacture of first-class cheese, employ none but skilful makers, and pay them
a reasonable salary,

Again, I would like to impress strongly on my feliow cheese-makers the great
importance of giving to all details relating to their business the closest attention, for it
is & business that will not admit of carelessness or neglect without loss of reputation,
the loss of which makers cannot afford. And in Justice to our patrons, who supply the
milk, and are becoming every year more alive to their interests, and justly so, it behooves
us to do all in our power to improve the quality of our product. This means better
prices, and more money in their pockets, On the other hand, we will expect them to
supply us with pure and honest milk, and by working harmoniously together, we will
still be able to maintain the proud distinction Canadian cheese has already won.

W. W. GranT, Instructor,

Mr. DerByYsuIRE : Regarding the prosecution of suspected patrons, do you not think
this trouble of law trials, and the breaking up of church relationships might be largely
avoided if men were paid by the Babcock test ? Pay a man for what he puts into his
can, for quality as weli as for quantity, even if it be water. It is a humiliating thing to
put a good Christian man into court and try to make him out to be a rascal,

Mr. DaraavEL : Perhaps that will convert him. (Laughter.)

Mr. DerBYSHIRE : Perhaps it might. But, seriously, I would like to see a plan
adopted which would do away with all these charges in the court. (Applause.)

Mr. Eacer: How many cheese factories in your district pay according to quality !

Mr. Grant : I think there are five in the county of Peterborough. I visited only
one of them. They did not require any milk inspecuor at these factories, (Applause.)
There is another factory in Hastings county paying according to test of butter-fat. I do
not know of any in Northumberland, but there is one in Prince Edward.

Mr. McCarGAR: Do you not believe that if milk was tested by the Babcock and
paid according to its value, that it would relieve inspectors to a great extent and
enable them to devote more time to the more legitimate and pleasant occupation of
giving instruction in cheese-making ?

Mr. Grant: Yes. It is impossible to test milk in a large factory and give proper
instruction in making and handling cheese.

Mr. Eacer : I think it is honest, just and right to pay by the fat test.

Mr. Graxnt : In those factories where the test is used I believe the patrons take
better care of their milk and are much more interested in the work done. In the milk

B © 999 5 ™ 85 & o

f



@ @ s »

\

DATRYMEN'S ASSOOIATION OF EASTERN ONTARIO. 25

sent by one man the percentage of fat dropped from 3.8 to 3.4, He said he thought a
mistake had been made in the registering. I told him that I did not think there was
a mistake, but that he did not take the same care of his milk. I found that the milk
was rather clotted ; I had shoved some of thege clots aside, as I thought such clotted milk
would go off a good deal in the whey. He went home and stirred his milk, and thus
incorporated that fat, and the test went up about half of one per cent.

Mr. DErBYSHIRE : I think that when the Bahcock tester shows a man that his milk
gives only three per cent. of fat, while his neighbor’s milk runs as high as three and a half
i » and an enquiring mind is what we want,
Such & man will at once start to examine his cows and weed out the poor milkers, This
will also prevent suspicion among neighbors. It means a more friendly and united people,
more cheese and better cheese. I believe the day will come very soon when you will find
the people from one end of the country to the other demanding such square dealing. Good
neighborship means that one man is a good friend of the next man, and that each will do
the just and honest thing by the other. Now, suppose that I go to town with the Presi-
dent to sell our horses. Mine is worth $100 and the President’s is worth only $90. The
President says to me, “ Mr, Derbyshire, we are good neighbors ; let me get $95 for my
horse, and you will get $95 for yours.” But I will say, ¢ My dear fellow, my horse is
worth $10 more than yours, and I cannot afford to lose that by equalizing our values,”
So he gets $10 less than I do, instead of receiving the same amount of money, and he
thinks it is not fair for me to get more than he does. But is it not And the case is
precisely so with milk, for there is a quality in milk as well as in horses. In the past

cock tester we have a machine
that will do the work cheaply and honestly,

Mr. James MErreLL: Do you think the food has anything to do with the quality of
the milk

Mr. Dersysaire : The character of the cow—the blood or breed of the cow—has
more to do with the quality of the milk than anything else. You may say that the
character of the cow fixes the quality of the milk, but that the food will improve the
amount of milk given on account of the better condition of the cow., The J ersey cow’s
tendencies prove that that breed has been encouraged to give a lot of fat in her milk,

Mr. MERRELL : Is not the
poorer milk ?

Mr. DERBYSHIRE ; Yes, a little,

Mr. Eager : [ am greatly interested in this matter. The Babcock tester is revolu-
tionizing things. But some farmers say, “You don’t tell it all. It adds to the expense
of running our business, and that is not wise to do in a poor year.” N ow, there is such
a thing as being penny wise and pound foolish. In this dairy business the better we
can put our work upon a good paying basis the better for us. I will tell you how we
can work it. We have combination factories in the east. These are owned by one
person, or firm, or by a joint stock company, being under a single control. If you
bave not such a combination, you might still work out the idea 8o far as the test is
concerned by about twenty-five factories agreeing together to hire a competent man to
do the work for all. In our combination we test every two weeks. The milk is taken
from the can after being stirred with a dipper, and we have a sample bottle for ever
man’s milk., The bottle has a wide mouth, a large neck and a good cork. These
bottles are then placed in a rack, and this is done daily for two weeks. At the end
of that time the milk is tested by & competent man. Hire thes very best man you
get to do this work. We pay our man what some people would term a big price,
but it pays us to do so ; and what is the result? Things are working in a different
shape altogether. The people enquire why they do not get as good a result from the test

milk containing wore fat and other solids heavier than
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as others do, and they soon decide to look better after their milk and see if that will
help in the test. The fellow who is slipshod and doesn’t want to do as he should will
be brought to time just here. When he was pooling his milk he didn’t care; but
now he has to look out for himself. The use of the Babcock tends to get people out
of the rut and causes them to put more care and intelligence into their work. You

will find that paying for milk according to quality is the proper way, because it is
the honest way.

Mr. Dareavesn ;. How do you manage to keep it for two weeks ?

Mr. EAcer : We use bichromate of potash, and we have little or no trouble with
it. We warm our bottles before making the test, and get everything in them well

mixed. We have an honest people in our section, but they are more satisfied since
we adopted the Babcock test.

Mr. Freg: Is a less amount of milk required to make a pound of cheese since
you adopted the Babcock ?

Mr. EaGer: Yes.

Mr. DarGaveL: Do you require more men in each factory under the test ?

Mr. Eacer: No; I have only one man for all my factories,

Mr. Porrer: Oan you not keep the milk for a month for less frequent testing ?
Mr. Eacer : I hardly think so. I would not like to try it.

Mr. Porrer : I have done it for a month, and it proved successful,

Mr. Eacer: I am glad to hear that. But we were afraid to try it for fear the
patrons would object. We did, however, keep samples from November till March, and

when we then tested the milk we found it to agree exactly with the test made in
November. '

Mr. McCarGar: In practising this test, do you think it makes any difference
whether you pour the acid straight into the milk or along the sides of the bottle ?

Mr. GraNT: It does make a difference, and requires some experience. If you pour
the acid right into the milk the action will be too sudden, and the fat will get dark.
Hold the bottle slanting and let the acid run under the milk as much as possible. If
you happen to let it drop into the centre it will curdle,

Mr. EAGer: That shows the importance of having a thoroughly competent man,
In comparing the two systems—the old one of pooling milk, and the new one of paying
according to quality,—T say again that the first is absolutely wrong, because it is dis-
honest. A few years ago we had nothing better than the pooling system, but now we
have a better plan, and we must adopt it or other people will take our business from us,

The Presipent : Do you add two per cent. to the readings!

Mr. Eacer: No; we go absolutely according to the readings. If we add two per
cent. a man will say: “ Why do you add that two per cent. if the Babcock test is
absolutely correct 1” But if we find later on that it is better to add two per cent. to the
readings, all right. But at this early stage it is not wise to make the people suspicious,

Mr. MorpEN : That factory 'in the county of Hastings which uses the Babcock
tester is within three miles of my home. All the patrons I have talked with seem to be
satisfied but one, and he is a man who does not take care of his cows. This year they
have added the two per cent., and appear to be satisfied with it.

Mr. Free: I'am thoroughly in favor of the Babcock tester. It has been very badly
repfesented from the start, At first it was said that it was so very simple that a child
could handle it. Now we are told that only a competent man can manage it. In pour-
ing in the acid you certainly should give it careful direction. There is a trouble in
paying by the Babcofk test, ~If it is handled properly it is an advantage, but if it is not
carefully and properly handled it is unfair. It requires a first-class man if justice is to
done to all parties, and you are to retain the confidence of your patrons. Unfortunately
to-day every man is after the man who will run the factory cheaply. If we are to have
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good cheese, we must have good men to make it. T did not
season, as I was not certain of its manipulation.

Mr. McCarGar : If you do make a mistake
bad as making a mistake continuously with the be

However, I know more about it now,

8t patrons under that pooling system ?

ester until the machine wag sent to them

with instructions, and that bred dissatisfaction. Patrons feel, in some cases, that the

makers do not understand the system,
Mr. DErBYSHIRE : That is Just what Mr, Eager says.

man can test for twenty factories, ag they happen to be located within convenient
distance of each other. 1f each factory will pay its Proportion of the test it will come
light so far as expense is corcerned, It has got to come. The people will demand it,

his thing is all right, This
a8 got to come, because it is

Hb tells us that one good

method of paying according to the quality of the milk h
based upon an honest principle,

THE HORN FLY,

By special request of the directors

Mr. FLercHER gave an address upon the horn
fly. He said that as Dominion Entom

ologist he found that dairymen, as well as all
others engaged in the various branches of farming, found it advisable to consider some

of the subjects in the study of which he wag engaged. There is no branch of agriculture
in which information is not frequently required concerning the losses from injurious
insects, and dairying is no exception to this rule, Perhaps the insect which has caused
the greatest amount of loss to dairymen during the last three or four years is the
go-called horn fly, These losses, both in dair

Y products and in beef, have drawn the
attention of the most careless, The horn fly is not a native, but was introduced into
America, probably into the State of New Jersey, about the year 1887. Thence it had

years it appeared in enormous numbers
» in_consequence, fell off considerably

was 80 great in some
districts in Ontario during the year 1894, that, according to reliable data gathered from

managers of cheese factories, it attained the enormous proportions of nearly half of the
whole supply of previous years, This great decrease naturally drew the attention of
farmers, and many adopted the practical remedy that had been devised by entomologists
(that is, those who made a special study of the lives of insects), and the means of pre-
venting their injuries, The speaker had had an opportunity of studying the horn fly
soon after its first appearance in America. He had had the good fortune of tuking a trip
for this special purpose down into Virginia with Mr, Howard, now the United States

Entomologist. An important advance was made when it was found out definitely how
the insect passed through all its preparatory stages,

It was perhaps unnecessary to explain to those present that all insects passed
through four stages. First of all there was an egg, laid by a female, from which was
hatched the second stage, called the larva. This varied in form in the different orders of
insects, and Popular names were given to each, as, for instance, the larva of afly is
called a maggot ; of a beetie and wasp, a grub ; of a moth or butterfly, a caterpillar, and
S0 on,  Such indefinite terms ag ¢ worm,” which is generally applied to any larval form,

should not be encouraged, because there are proper terms, which are much more
definite. In the case of the hor

upon its first appearance which we

and did much harm by worrying cattle which
both in flesh and in the quantity of milk produced. The latter loss

pay by the Babcock test this
with one man occasionally, is that as

ty of Glengarry is exactly as Mr, Free
& required to do the testing, There are
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the part of farmers from mistaken ideas as to its life history. For instance, it was stated
freely through newspapers that the eggs were laid on the horns of cattle, where they
hatched and ate their way into the head of the animal, or that they were laid on other
parts of the body and then fed inside the animal. It was a common practice at one
time for farmers to tie greasy or tarred rags round the horns of animals to keep the flies
away. Allof this was useless work, and must have been very unpleasant for the animals
8o treated. The complete life history was worked out very soon after it first appeared in
America, and within » month after its appearance in Oanada published information as to
its life history, and the best remedies were available for all who applied at the Experi.
mental Farm. A short bulletin, No. 14, on this subject, was issued early in September,
The speaker here urged all farmers present to apply promptly to the Experimental Farm
to try at any rate whether they could not get some useful information whenever they
found insects troubling any of their crops, and he on his part would promise that they
would at any rate get a prompt and courteous reply, which he also believed would be in
most cases a means of saving much actual money. He went on to describe the stages of
the horn fly as follows: The eggs are laid singly on the fresh droppings of cattle during
the warmer hours of the day. This is the only place in which the eggs are ever laid.
They are never by any chance laid on animals, They are very small, being only about
one-twentieth of an inch in length and, unlike the eggs of most insects, are brown in color,
80 that they are not easily seen on the droppings. The young maggots hatch in less than
twenty-four hours, and at once burrow a short distance beneath the surface of the dung,
Here they remain until full grown, feeding on the liquid portions of the manure. This
is their only food, and all stories about their boring into horns, brains or flesh of living
animals are untrue. The maggots are full grown in about a week, when they are about
three-eighths of an inch in length and of a dirty white color. They then burrow down
into the ground a short distance, and the third or pupal stage is entered upon. This is
about a week aftor the egg hatches. In the pupal stage the body contracts to an oval
form, of a dark brown color, without any legs or means of movement, and in about another
week the brown shell cracks and the perfect insect emerges as a fully developed horn fly,
During the hot weather of summer all of the stages are passed through in from fifteen to
twenty days, and there are several broods in the season. The last brood of maggots turn
to pupa in the autumn, and the flies do not appear until the following spring.  The perfect
fly is too well known to most farmers to need much description, but it may be mentioned
that it is a smail fly about one-third the size of the common cattle fly or the house fly, of
a dark grey color. The head consists almost entirely of the dark red, silvery-edged eyes,
and bears on its lower surface a black, dagger-shaped tongue, which is the cause of so
much pain to cattle. When very abundant these flies gather in thick clusters around the
bases of the horns of cattle and such other parts of the body of the animal where they
cannot be dislodged by a stroke from the tail. When they are settling on the horns they
are doing no harm at all, for they cannot injure the horn in any way, and when there
they are at least not biting the animals. Instances have been brought under the speaker’s
notice of animals having been dehorned so that the flies might not settle on the horns.
As far as the horn fly was concerned, this was not a wise practice, because when the flies
had not the horns to settle on they did settle on the animals and certainly did there much
more harm by biting. He stated that there was great difference in the susceptibility of
various breeds and of individual animals, according to their nervous temperament and
the texture of their skins. The bites produce great irritation, and sometimes large sores
are formed by the animals licking themselves or. rubbing against trees, posts, etc. From
the history of the occurrence of this insect in America we were able to anticipate confi-
dently that before very long the losses from its attack would decrease very appreciably,
In fact there is every reason to hope that within another year or two the injuries will be
80 slight chat little attention will be required. In the meantime, however, wise dairymen
will protect their animals and their own pockets by making use of some of the simple,
cheap and easily applied remedies which have been recommended.

The question of a remedy was not very complicated. The only treatments which

would come under consideration were the application of some material to the animals
which would act as a deterrent and would keep the flies from settling on them and biting,
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or some manipulation of the droppings to render them unfit as a
maggots. This latter was easily accomplished by breakin
intervals by means of a rake, a hoe, or some other suita
weather they would dry up, or when it rained they would

breeding place for the
g up the droppings at short il
ble instrument, so that in hot I

The addition of

f healing any wound which might have been made, The
remedy which had been found most convenient for application on a large scale was spray
ing the animals with the kerosene emulsion,

This emulsion consists simply of a mixture of soap-suds with twice the quantity of
ordinary coal oil, made as follows :

Kerosene (coal oil)
Rain-water
Soap

.................................. 2 quarts
......................................... 1 quart
.............................................. 2 oz

Boil the soap in the water till all is dissolved ; then, while bofling hot, turn it into
the kerosene, and churn it constantly and forcibly with a syringe or force pump for five
minutes, when it will be of a smooth, creamy nature, If the emulsion be perfect it will
adhere to the surface of glass without oiliness. As it cools it thickens into a jelly-like
mass. This gives the stock emulsion, which must be diluted before using with nine times

its measure, that is, twenty-seven quarts of water, It will be found to mix much more
easily if done at once, before it cools,

The above proportions give three quarts of the stock emulsion which, with twenty-
seven quarts of water added, make up thirty quarts of the mixture ready for use,

This may be applied to the animals either by means of a sponge, or what will cer-

tainly be found most convenient where there are many animals to treat, by means of a
force-pump and spray-nozzle.

Prof. W. B. Alwood has found that the

stock emulsion diluted ten times and mixed
with one part of a water extract of tobacco waste (made by steeping one pound of tobacco

stems in one gallon of hot water for an hour or more), gave almost perfect immunity for a
period of three days, and that two treatments per week almost entirely relieved his cattle
from annoyance. He makes the application with a knapsack pump fitted with a cyclone
nozzle, and the work is done just after milking time., His method is as follows: The
animals are driven into an enclosure through a gate which will only admit one at a time,
A man with a knapsack pump on his back stands at the gate and sprays one side of each
animal as it passes ; they are then driven out again, and the other side is treated in the
same manner. The quantity of liquid thus applied is very small, but has been found
sufficient. 'We have tried this Plan at Ottawa and found it to answer admirably. Many
people, however, do not know what a valuable instrument a spraying pump with a
good nozzle is to have on a farm, and they will consider it &N unnecessary expense to
obtain one, To these I would earnestly recommend the simple remedy of applying
carbolized oil, or oil and sulphur, or the old remedy of lard and sulphur, which will keep
off the flies and save their animals g great deal of pain and worry, and increase their
own profits. With regard to a spraying pump I may point out that there is hardly
8 crop grown for the protection of which from its insect enemies such an implement
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may not be advantageously used. There is no crop grown which has not many
parasitic insect and fungous enemies. It needs very little observation on the part
of practical agriculturists to see how great this loss is; but, strange to say, few of
them seem to grasp the fact that these losses can be to a large measure prevented
by simple and easily applied remedies. These, it was stated, were the studies upon
which the speaker was particularly engaged, and he wished to draw the attention
of those present to a fact' which some of them might not have thought of —that
he was their servant, that the work was being done for them; and that, as they were pay-
ing for it, it was not business-liké for them not to see to it that he did his duty. He
hoped in the future that he might have many applications for assistance and information
about the many injurious insects which would undoubtedly be a cause of loss to the
farmers of Eastern Ontario, as well as of every other part of the Dominion. He would

not promise in all cases to remedy or prevent entirely the loss, but at any rate he would
do his best.

The mecting then adjourned till 2 o’clock.

SECOND DAY—AFTERNOON SESSION,

The hall was well filled when the chairman opened the proceedings by complimenting
the farmers of the district for turning out in such large numbers.

OHEAPENING THE COST OF THE PRODUCTION OF MILK.

Mr. JonN Gourp, of Aurora Station, Ohio, was introduced as a leading dairyman
from the United States, whose wise and witty words carried much weight on both sides
of the international line. He said: I am glad to be with you, ladies and gentlemen, and
for fear I should not get here in time I “sat up all night,” and started for here at four
o'clock this morning. I do not feel that I am in a strange or hostile land. Your inter-
ests are our interests ; what affects your welfare will also touch ours. Instead of being
enemies, both of our great countries have to stand shoulder to shoulder in the advance.
ment of the dairy industry and of agriculture generally. We need to stand close together
in order to get and keep the trade about us. I suppose you have hard times over here,
just as we have on our side of the line, and perhaps some of you will lay it to the charge
of the Government. Well, our President does go duck-hunting at critical times,
(laughter), but there are other factors besides the political administration entering into
the state of the butter and cheese business,

The cheapening of the cost of producing milk is one of the most important problems
we a8 dairymen are called upon to solve. Unless we are able to reduce the cost of our
milk supply, we who are in the business of caring for cows will have to admit that the
Australian and Danish dairymen are better at this occupation than we are, and we are
not yet going to put that admission on record. We can cheapen the cost of milk produc-
tion only by having a cow better adapted to the dairy than the average animal now
kept ; by having a more suitable place in which to stable her, and by feeding her more
cheaply, with more succulent and nutritious feed than now usually falls to her lot,
especially during the fall, winter and spring months. I did some prophesying last winter,
and it didn’t come true. (Laughter). I predicted that the hard times had about passed
over, and that we were going to have brighter skies. But this winter we are selling our
milk at 90 cents instead of $1.10, and glad to get a fifty cent silver dollar for it.
(Laughter). But the getting of more milk for the value of food given to the animal must
be preceded by un education which will enable us to know what we want. We have
been too willing, as a class, to get along with a cheap education, 1 was once one of those
who thought all that was necessary was to know which end of the cow to sit by to milk.
(Laughter). We must be educated to understand the cow. We must know something




@ SV W v s ers

S el W VW W

]
!

DATRYMEN’S ASSOCIATION OF EASTERN ON'I“ARIO. 31

more than that she hasa leg at each corner. We must be taught to understand her, and
to comprehend her needs and her capabilities. In the past we never properly studied
the individualism of the cow, or treated her from this important standpo.at. We never
stopped to enquire why one cow gave more milk or richer milk than another. We have
been feeding our dairy animals too indiscriminately. We fed a cow without properly
considering what the animal really needed. It was: “Here is a cow and there is a hay
stack ; let her live through the winter if she can.” And then we would go around in
the spring enquiring the price of cow hides. (Great laughter). We must learn at the
very first that in order to be successful we must understand our business Jjust as well as
any man who is a manufacturer understands his. We, too, are manufacturers, and the
cows and the grasses and the grains are the things we are handling in our manufacturing,
for through the madium of the c>w the plant product of the earth is turned into an
article called milk, which is in itself a finished article, although it may be further made
up into such more finished articles as butter and cheese,

It is easier for us to eat ten pounds of butter than to eat 500 pounds of corn s*alks,
(Laughter). And that is manufacturing, pure and simple. We simply ask a cow to take
500 pounds of grass or corn stalks into her system, and concentrate it into pats of butter,
We farmers must understand more than ever before what the things growing in the soil
are composed of ; we must understand how to produce and store away these plants in the
best way, and then how to turn our product of milk into the finest goods. We must
study the capacity of this living, breathing machine that we call a cow, and her adapta-
tion of turning the food we have given her into milk, butter or cheese, In short, we
must have a machine to do our work that can do it better than the old machine did. The
old brindle cow was too common in the past as a milker. Who her father, or grand-
father or aunt was, nobody knew or seemed to care. But the requirements of the dai
business of to-day cannot be met by the old brindle cow. I live very near the Benwood
Nail Works, which turn out a car load of nails every ten hours, A few years ago nails
were made by hand, and one man was able in ten hours to make a keg of sixpenny nails.
Every man had a furnace to himself, and that meant a long row of them, and the nails
cost us eight cents a pound. But somebody found out that a bit of steel wire run through
a small machine and fed into & knuckle would enable a finished nail to be cut off at every
turn, thus making six nails while you can count one. The machines do not cost over
$500, and one boy can attend to six of them. The man who was making nails at six or
eight cents a pound cannot compete with the maker of nails at one-fourth of a cent a
pound. It is computed that $10,000,000 of capital was invested in old nail furnaces, and
these have had to be thrown into the scrap iron pile, while a boy now works six modern
nail making machines. And what is the lesson in this for us? Are we farmers working
with old methods or with the new?! We regret that we cannot get to the front, but
it is not unlikely that our progress is slow because we are so loaded down with old
methods and miserable baggage that we can hardly travel onward. Let us try if we
cannot get five of these bovine machines to do the work of ten in the dairy.

And this brings us to the dairy cow. What does this animaldo? I have just made
a tour of northern New York, and I found that in that section the average cow wag
putting only about 3,600 pounds of milk a year into the creamery. It costs the dairy-
man about $36 to make that milk, so you will see that the profit is really on the wrong
side. The cow must be trained to give more milk. She must not be like the little Jew
who swallowed a five dollar gold piece, and all the doctors could get out of him with a
stomach pump was three dollars and sixty-five cents. (Laughter). We must have a cow
that will give her milk in a generous fashion in response to generous feeding. I believe
that in a short time, by judicious selection and feeding, you can get cows to yield not
3,600 but twice that quantity, thus saving nearly half the feed. We must cull out all
poor and unpromising animals and breed better ones. That means a good deal. It means
also that the farmer will have to do his own milking and not get his wife to do it,
(Laughter and applause). We must study more closely the individualism of the cow, It
does not matter so much what is the breed of the cow ; a good dairy is the result of the
selection of the best and the rejection of the poorest milkers. We say that * Like begets
like,” and that if we have good cows we will have good calves. You say, ‘“ look at the
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trotting horses.” Well, how many of them can trot a mile in 2,207 Only a few horses
can do that, and the rest are no good for anything. The point is, that breed as we will
there must be close selection. The breed of cow that I am in favor of is the cow that
will put plenty of rich milk into the pail. If your cows can do that, no matter what the

them. What do we expect the cows to give us? And in answering this we have to put
dairying into three divisions: Do 1 want to make butter? Do I wish to make cheese ?
Or do I desire to send my milk to the city? 1In the city of Cleveland alone 2,700 cans
of milk, and eighty-five pounds of milk to the can, are daily taken in from the surround-
ing country. But in the majority of cases we need to concern ourselves chiefly with the
cow adapted to the creamery or for home butter-making, or the animal best suited to the
by requirements of the cheese factory. Now a good butter cow is a good cheese cow, and g
good cheese cow is a good butter cow. That may seem not to harmonize with the view
o35 of some of you. But just here the question arises : Shall I keep a cow that gives me 12,000
pounds of thin milk or one that yields 7,000 pounds of four and one-half per cent,
wilk, and not have the pleasure of milking tons of water extra in the year. (Laughter),
It seems to me that the cow we want most of all is the one that will put fou i

cent. of solids into the milk, even if she does not make the milk pail look like a wash
tub. (Laughter). Some say, « Why can't you give us a cross of good rich milkers with
a large flow 1” Did you ever see a good cross of a Percheron and a trotter ? Ifa man
prefers a Holstein cow let him keep her, but he should put her to the test for richness
as well as for yield. If he milks Ayrshires, let him also put them to the test. If you
have a Jersey dairy, put them to the test for both yield and richness. It is for you to
judge whether it is best to select from your own herd or from that of your neighbors, With
us the southern part of Ohio is a recruiting ground for those in the north, so faras dai
cattle are concerned, and we buy largely mature cows. The other day I picked out a cow
in a drove and paid thirty dollars for her, In sixty days she gave me sixty times forty.

. 4 , then
we will have to raise our own cows,

In successful dairying much depends upon the character of the food we give to cows,

A few years ago anything that they would eat was fed to cows, What that food wag
composed of never troubled the owner of the animals, But students of agricultural
chemistry say that foods are of two great classes, namely, carbohydrates and albuminoug
matter. The corn plant, which is full of starch, is of the former class, while most of the
meals are of the latter, or the albuminoids, The carbohydrates furnish the fuel for the
dairy machine, while the albuminoids make muscle and flesh. Every ti
dairy machine, therefore, you must remember that about four parts should go Lo provide
fuel, and one part to repair the waste of flesh, muscle, etc, This, then, makes it an
ot important question as to how we shall get that four parts of fuel as cheap as possible, In
A the summer time your cow eats in the pasture and gets her own fuel, « Ab, sir,” says
some one, * you are mistaken in the idea that a cow needs any fuel in the summer, It
is al] fol-de-rol.” “Well, a dead cow is a pretty cold cow, isn’t she 7” (Laughter and
applause.) We must study more particularly how to feed our cows in winter and in
spring.  We have late springs over in Ohio, Sometimes winter is not content to linger
T, in vhe lap of spring, but wants to sit awhile in the lap of summer. But someone else asks
e me, “ Why don’t you feed your cow with hay ?”  Well, how much fuel do you get off an
b it acre of hay ! How many men got four tons of hay to the acre off their pasture ! Not
o one. How many got three tons? Not one, How many two tons? Very few of
B you. Well you all cut a ton, because everyone of you told the assessor that you did.
W (Laughter.)  And what do you get out of a ton of such fuel for your cow? If you take
§ a ton of timothy hay and get all the water out of it, and strike out the fibre, which
£ means 80 much dead material, you will find that the ton of hay has shrunk to less
B R s than 1,200 pounds of fuel to burn in our cow’s furnace in order to get her warm, Is
B there any cheaper way of getting that fuel? If from off an acre of silage co - you can
Egg{; : husk cighty baskets, besides getting 5,000 pounds of edible, succulent corn food matter,that
means about 8,000, as against 1,200 pounds of hay, The hay will feed a cow for three
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months, while the corn crop, if well saved, will keep her going for almost two years. You
want to get this big fuel crop, and save it in the best possible way. If you believe you
can save it best in the silo, I think you are right. If you think you can save it best in
shooks, do 80 ; it is better than not doing anything in the corn line. But what is usually
done with corn? We throw the bast part of the crop into the field, allowing the cattle
to takc what they like of it, littering the field, and hurting our religion, when, in the
spring, we have to gather it up as refuse, (Laughter.) We throw a lot of corn away,
simply because it is a little bother to preserve it. A little bother ! My friends, is it not
nothin
useful and helpful and saving is done in this world without a little trouble. Now, it"f
instead of throwing that corn over into the field to the cows and wasting much of that
valuable food, it is cut into one-half inch pieces, we not only save nearly all of it, but we
save ourselves a lot of work in the end. It means also that we will realize within ten
per cent. of that 8,000 pounds of food, or fuel, instead of wasting it; and that is
much better than using 1,200 pounds of hay. Out our way we have our choice of
using Palmyra or Salineville coal, In Palmyra coal we find about 125 or 150 pounds
of cinders and ash, while in the Salineville coal we get fully 600 pounds of clinkers
and ash. You would not expect me to pay as much for Salineville coal as for the
Palmyra? And yet people do not think it worth while to examine into the quality
or price of the fuel they provide their dairy machiies with, In the past we have
been buying nitrogen at a high figure, not knowing that we had plenty of nitrogen
on our farms, or that we could casily place it there. Let us grow certain crops like
peas, beans and clover, which are rich in nitrogen, and thus get into the soil this
nitrogen which it so badly needs. We want more clover hay, and we can easily exchange
our oats for mill feed, and thus we can get this one part to make blood and bone and
sinew, giving us, with the four parts of fuel, a perfect feed. Uows want susculence in
this fuel food, and as corn fodder is dry we want something else to put with it. I have
been working for some time to get some good supplementary crop from October to
November until we get our cows on their winter ration. We have tried meal and all
kinds of food, until now, in the last week of August, we grow peas and oats, and we use it
with advantage late in the fall as a supplementary crop. Peas and corn-stalks make a
magnificent sustaining ration. Lot us feed our machine with the proper fuel. Some
persons will give a dairy cow four pounds extra of Indian meal, but sach a ration as that
has a tendency to put more fire into her system and dry her up. Instead of putting such
heating fuel into & cow you need to give her a class of food that will build up her bone
and muscle. The man who will succeed in dairying in the futureis the man who will
give his cow the food best calculated for milk production. Why do you want to load up
a cow with food for her self-protection in winter, when it is cheaper, more humane and
wiser to protect her with good boards lined with tarred paper, and having windows in
that stable to let in the sunlight ? Nature has got tired of our treatment of her, and for
that reason it is harder to get from her what we used to in the way of the old time crops.
She put her treasure on the top of the soil, and we went with our great baskets and took
it off, but put back little or nothing in return. And now nature has locked up her
treasure, so to speak. Before we went to the box wherein it was contaiaed, and with a
crank, key or nail we opened that box easily and robbed her of her treasure. Now she
has fastened her wealth with a combination lock ; it is once to the right, once to the left,
to the right again, and the dropping of the bolt can be heard. Let us carefully study that
combination. It appears to me that the three great readings in the dairy combination
lock is & good cow, a good crop, and good care for both.

ADDRESS BY THE MINISTER OF AGRICULTURE.

Hon, Jou~ DrypEeN, Minister of Agricnlture for Ontario,
was received with enthusiam. He said : I desire at the very first to congratulate all present
upon this magnificent meeting. As I look into the faces of those before me I can see
that nearly all of you come from the farm. You have come to hear, and to be instructed

3,

was then introduced, and
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by the various speakers who are announced to address you. I never did believe very
much in cheap literature, and 1 know®that people generally do not appreciate it, [
remember that when we went to the farmers’ institutes a fow years ago the officers
would sometimes bring a few bulletins with them which they had saved up for a year or
80, and say : “ Here's something that I have brought; I don’t know what it is for
sure, but you can take it if you like.” Now these bulletins were neither cheap nor
worthless, but hardly anyone took them. Everyone seemed to accept the valuation thus
given them. On the same principle I do not wish to intrude myself upon you, because
my remarks must at best be of a general character and are only thrown in as an extra,
y name not appearing on the programme at this stage. Tknow you will prefer to hear
those who are here at considerable expense and will speak on specified subjects of great
interest, while my remarks may be considered too cheap to cairy away.

I am here to bring greetings from the Government of which I have the honor to be
a representative, The Ontario Administration wishes you every success, and are delight-
ed with the use you have made of the money granted to you in the ycars past, and
which has been expended in such a way by you as to accemplish so much for the good of
the country. You will not misunderstand me when I say that this Dairymen’s Associa-
tion is one of the great educational institutions of the Province. (Applause.) Any of
you who have heard me speak on any former occasion know very well my views as to
what education is. I believe in education. I believe in practical education. If I did
not, I would not have consented to an increase of the grant to this Association as I have
since I took office. I believe that thege dairy associations are in the highest sense educa.
tive. 1 know that they are not going to teach these young men and women how to read
and write and spell. But something will be taught them through this instrumentality
that is of equal benefit and importance. I am delighted to observe that this large
assemblage of intelligent farmers have gathered here willing to learn from the experience
of others, and that is of itself a hopeful sign. One difficulty we have had to contend
with in previous years was that too many farmers thought they knew it all and needed
no instruction. It is encouraging therefore when you find progressive farmers declaring
by their presence at such a gathering that they are open to learn things new about their
calling, and have come here to receive instruction from John Gould and other practical
teachers in agriculture. I know something of Mr. Gould, and can tell you that he has
carved out his fortune bravely and wisely, and that he is sound through and through.
Up at Woodstock yesterday, at the Western Dairymen’s Association meeting, 1 met
another man, Mr. Theodore Louis, a self-made man who has carved out his fortune in the
great State of Wisconsin, much further west than Ohio. That grand old man is doing
what he can now, with love in his heart, to help his fellow agriculturists by his own
well-learned lessons of experience and observation. j

One thing necessary to our success in farming is unity of action. I love to see
farmers coming together for mutual counsel and help. I admit that [ do do not think
we have any particular necessity for a third political party, but I' am willing to hail
almost anything that will bring the farmers of this country nearer together. If a farmer
comes here selfishly saying, “ I am going to get all the good I can from this gathering ; I
will try and learn how to handle my milk better in order to make better butter and
cheese, 80 as to do better than my neighbor and get ahead of him in that way "—that
man is on the wrong track. You will be the gainer if you will help your neighbor to
improve also. (Applause) A lady who attended the travelling dairy once took me to
task for teaching her neighbors to make as good butter as she did. I said, * You forget
that the woman who is making poor butter is making just as many pounds as she will
when it is a better quality, and when she sells the poorer quality and it goes to
the home of the banker or merchant the children taste it and don’t care to eat it, and
the result is that it does them for days and days. Now, if we can teach her to make as
good butter as you do the children will eat the purchase in a short time, and the mother
will have to say, ‘ Why, children, you are eating too much of that butter” And so
many more poui:ds will be consumed-—more than your neighbor can supply—and hence your
market will be better, not worse.” The dairymen have set an example to all the Province.
They work together unitedly in forwarding this grand cheese industry. But it is not
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enough to have wnity. We must also have purpose. Just as soon as a man decides to
make first-class cheese or butter he has a purpose before him. But before he comes to
his work he must know how to carry his purpose into effect. In other words, the man
must have an IDEAL before him. It is not enough for one to say, “ I am going to com-
mence dairying,” and send someone without instruction to buy his cows. He must know
what kind of cow he wants himself, or otherwise he will not succeed. You must have a
proper ideal before you. Such gatherings as these help you to form a right ideal. If
you like, you may put Mr. Gould or the dairy instructors under a cross examination, and
in that way have your ideals tested and developed along proper lines. We must also
work with determination. If you want me to show you a body of men with a deter-
wined purpose I will point to the farmers of Ontario. To-day we are working under
disadvantages. We are beset with various difficulties, and ordinary men would often
feel like quitting altogether. 1In, fact, sometimes men come to me and say, “I
cannot stand this any longer.” Buat some of these men have gone bravely and wisely
again to their work and have succeeded. We must put British pluck into our business.
Yet we cannot succeed without knowledge. Do not run away with the idea that you
have it all in your head, for you have not. I have been farming for thirty years, and
yet I expect to learn something valuable from every meeting I attend of a like nature to
this, I am open to learn as long as I live. You cannot succeed in agriculture without
the proper knowledge. The Legislature of the Province gives money to these various
sgricultural associations and other institutions in order that you may be provided with
belpful information. But how often it grieves me to think that while this valuable infor-
mation comes through the post office to almost every man’s door, there are some farmers
who say, *“I don’t want to read this stuff.” They really do not want to learn. I am
desirous that all this valuable information should be used to the best advantage. We
have in Oanada & great country. It is great in extent. It is great in resources. Its
possibilities in agriculture have never yet been stated. Sometimes I have been laughed
at for starting the Pioneer Dairy Farm away up in Algoma, where it is supposed fertile
lands are not found, but twenty years from now you will be astonished to see the
development of that splendid district. Not only are we great in extent, and great in
resources, but we are also great in men. I doubt if our neighbor, Mr. Gould, can show
% fine a lot of meu and women at a similar gathering on his side of the line (Applause
and laughter.) But if this country is ever to become what it ought to be it will be
largely because the farmers have taken advantage of the educational facilities that we
are striving to bring within their easy reach. Political upheavals will not make this
cuntry great. But Canada can be made great by the energy, industry and honesty of
ber people. And in this good and grand work your Association is doing a noble part.
Turge you to go forward in your endeavor to advance the great industry you here
represent, and so iong as I occupy the position I now do I shall be willing, both in the
House and out of it, to give you a helping hand. I wish to stir your enthusiasm in these de.
pressing days, when farmers generally get so little return for their labor. We must cheapen
production, and endeavor to make our farm products BETTER than ever before. There is
a great fature for this country. We are only on the fringe of our possibilities, Already
we occupy the highest position in dairying of any country in the world. We must keep
that position, and advance still further in the van. When you think you have lack of
information on any point touching agricultural practice write to the men who are paid
by the Government to deal with these questions. Fight this battle of intelligent indus-
try with energy, and I have no fear of the result. Grasp each other’s hands; what one
knows the other should and will know, and this mutual aid will mean general prosperity.
By thus coming together, and each assisting the other forward in the road to successful
dairying, you will lay the foundation for a success in the fature that will eclipse even the
magnificent record of the past. (Applause.)
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HOG RAISING.

Prof, J. W. RoBerTsoN, Qommissioner of Dairying and Agriculture for the Dominion,
was introduced by the President saying that the Professor'’s name was known to every
dairyman, and said : I have to speak upon what some may consider a most uninviting
theme. I am asked to talk about raising hogs. I wish to see justice done to the animal,
The hog deserves more credit than he generally receives. I consider him a good citizen,
The politics in his dominion, as_in our own, are sometimes of & disturbing nature (laugh-
ter), and for want of proper management he may not give a proper return for his keep,
He cannot create ; but he can change what he consumes into valuable product or waste
it. He can take a lot of swill and turn it into luscious bacon. He can also turn the
best of food, like the finest of wheat and corn, and meal and milk, into nothing byt
cussedness and squeal. The hog needs to have his education looked after. He has not
been carefully educated if he does not show by his behaviour that he lives to do things
for other people. And that is what's the trouble with many men. Just as soon ag g
man comes to the conclusion that the education of himself, and of his boys and his girls,
is for the purpose of fitting them to aid in the promotion and production of that which is
valuable and useful, to be directed in the way of helping others, just so soon does he
put himself into proper relationship to his surroundings. I wish to point my despised
hog to the nobler kind of behaviour to which he may attain,

I have not an expectation of telling you much in this connection that you cannot
learn elsewhere. I do not think 1t well in a speech to try to pile too much information
on an audience. If you take a seed of wheat or kernel of corn, and put it down into the

b dark soil, where it will remain buried or planted, it will stay there and rot unless the
(e sunshine comes and thrills it with warmth and energy into vibration and life. The sun
wakens that kernel of corn almost from death into life, for if the genial influence of the
sun does not reach the dormant seed it will die. In this case the sun takes hold of the
; «% i vitality of the seed and says: “ Wake up; do something.” Then the little seed begins
e to do something for itself in earnest, and to roll up power. It has wakened up. The
: mission of myself, and the other public servants here, is not only to tell you things but
L TR to help to wake you up for active growth, The main object of this and similar conven.
i tions is to stir people up to do better than before. And 80, too, do I want to waken up
. my hog; and I do not want to do =o by turning a dog on him. The hog can add very
3 much to the wealth of the community. ~On some farms he has paid for the furniture and
the books, and has made lif. pleasant for his owner. You will see by this table that he

is of some importance from a trade standpoint :

1 “'? Countries, Cattle. Sheep. Swine
No. No. No.
0 s 1 Y PO A IR NN R PR 208,873,667 534,848,924 102,172,224
U BINGAOM 4600000000 oanas vooee Al 11,207,664 81,774,824 3,278,000
o e RS R Pl S ot 4,060,662 2,513,977 1,706,785
SR B g G LA b 12,682,018 116,158,682 1,026,014
L TR T S A e Gl S s 52,378,283 42278553 46,094,207
4 In a country like Canada, where we have less people than we can raise food for, it
R is & wise thing for the farmers to look around and ask, “ Where can I sell my surplus
";{' g products " The one country in all the world which buys foods for its people is the
RS United Kingdom, or as we generally call it, England. Tt is practically the only country

which does not provide food enough for its inhabitants,
Australia, Italy, Spain, Portugal and the Argentine Republic
each other in supplying the markets of Great Britain. When yo
pitifully alone as in case of war it is all nonsense. There is har.
that is not wearing a white cap as a waiter at the tables of G

France,

Germany and Denmark,
are all competing with
u read of England being
dly a nation of the earth
reat Britain,




|

DATIRYMEN’S ASSOCIATION OF EASTERN ONTARIO. 37

In looking over the provision bill of Fngland for tha year, 1894, as shown in the
following table, you will see that she is a generous buyer :

IMPORTED BY GREAT BRITAIN.

e iy o R PR S N SR S T $ 44,237,465
BOVOBLYOMRE X s o0 oo vsomonipednn evonsensentassroerhmy oo uebassaes 110,694,951

....................................................
............................................................

.................................................................. 13,424,292
.................................................................. 5,262,277
Oleomargarine is sailing under false colors, and is an undersirable thing to put upon

the food market. Our oxport of cheese to Great Britain was 53 per cent. of what she {
took from all countries, while the home product-of Great Britain is as eight pounds i
to five and a half pounds of what she imports from all countries. In 1895 the British Ha
home production was rather small, and that will likely put the cheese market for 1896 in a #4
better condition for us. In 1894 the domestic production of Great Britain was the largest
on record. 'We have been sending more than half the imports of cheese of England, and
it has been & good thing for us. We ought to be able not only to retain or increase our i
lead in cheese, but also to send a good share of dressed meats, such as beef, mutton, il
bacon and hams. It is worth while considering whether you cannot turn your Indian il
corn fodder and ensilage into something else besides milk “and cheese, even while you i
still make plenty of first-class cheese and butter. i

A glance again at the first table given will be interesting. In the last seven years
Australian cattle have increased by three and a half millious, while ours altogether are
about four millions, There are about a hundred million hogs in the world. If we can
get a better method of raising, feeding and finishing our hogs, and they are cured in a
way acceptable to the British market, we can increase the number without lowering the
price or the profit. Too many farmers raise their hogs to sell in October and November.
Now, if we had a plan of selling our hogs in July, August and September we could keep
up the price while increasing the number. But it is useless to attempt to increase the
number of hogs unless you have some fixed and practical plan for feeding them, I do
not think it is well for a man to keep more than one hog for each acre under cultivation
—for instance, forty hogs on forty acres in addition to cattle and sheep. The hog is a
capital scavenger, and will eat up much that would otherwise go to waste. Hogs will
pick up waste matter here and there. Sometimes this cleaning up will mean $1 or $1.50
an acre, and this practically means the rent. Hogs can be increased very rapidly. One
sow will give you eight young pigs in a year, even without two litters, And half of
these might be saved for breeding. That will give you four sows to breed from. In ten
years’ time the family from that one sow would be several millions. You can easily
arrange to have hogs for sale both summer and winter. Have as many as possible to
dispose of in summer, and sell the rest when you can.

I now direct your attention to a table showing the imports of swine and their
products into Great Britain during 1894 :

..................................................
.......................................

...............................................

....................................

................................

........ 4,819,388
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We gee that. Great Britain imports nearly five millions of "undredweights of
bacon and ham, and but a very small share—about one-sixteenth of it—goes from Oanada,
In fact, three-fourths of the British imports of this class of meat goes from the Uniteq

During the past twenty years the Danes hove accomplished much. They have striven t,
have their cows calve in October, and while they have not been altogether successful ip
this, by the use of skim-milk, available every month of the year, they have largely
increased their exports of bacon. .

A MemBER : What breed of hog do you recommend ?

g Prof. RoBerTsoN : Theodore Louis was asked that identical question, the other day,
6.7 at Woodstock, and the old gentleman, after appearing to ruminate for a while, shrewdly
" said, “I would recommend the hog that will give you the largest return for the food you
gl give it.” (Laughter and applause.) A quality of mild, lean bacon is preferred. A foy
R years ago, when there was a big demand for bacon in the lumber camps, a side of bacon that
‘ g had a thick back of fat would fetch the most money. Now the people of England wij}
HE pay the best price for a side of bacon where the fat does not exceed two inches or
80 in thickness. The old * razor-bagk ” was made fun of in the past, and often unde.
servedly. If you can get a good cross between a broad-back and a shelving-back hog
you will get pigs that will give you the best return if you raise them for bacon and
ham Much depends upon the form and shape of an animal as to whether it is valuable
Or not as a bacon hog. The Tamworths, Yorkshires and Ohester Whites have thinner
backs and longer sides than the Suffolks and Berkshires. We get the best returns in quality
and weight from crosses between the Berkshire and one of the first thres breeds named,
or grades of the same, If Berkshires are fed long they get a little too much lard on the
back, and therefore a dash of blood of some thinner backed variety improves the breed
from a bacon standpoint.

A man can make a hog gain more weight on the same food in June, J uly or August
than he can in Octuber, November or December. Therefore every pound of increage
costs him less and adds to his profits. You see, it takes more food in winter to maintain
the animal in the way of supporting the body. For two years we kept and experimented
with Berkshires, Yorkshires, Tamworths, Essex and Poland Chinas. We had these breeds
crossed in every possible way. These cross-bred pigs were given the same food, and there
Was no constant superiority f any particular breed or cross. None of these pure brede or
cross breds ate appreciably more than the others for the 100 pounds of increase in weight,
except perhaps the Yorkshires. The Berkshire crosses gave us as good returns as any,
But in sows, as in cows, there is far more difference between animals within the breed,
than between the breeds as such for making profits. It pays a man to pay a double price
for a sow that is long and lusty, and looks as if she could run a long distance without
getting out of breath,

Shelter for swine is needed in cold weather, If there is one thing harder for a pig
to endure than another it is a draught. I believe a pig can withstand still cold as well as
any other of the domestic animals, but it cannot stand a draught. If a cold wind blows
across a hog for two hours, I think the animal will be much the worse for it. It is almost
sure to give it constipation, and that is one of the mos: dangerous ailments that afflict
hogs. Give your swine a warm and dry sleeping place, with freedom from draughts. The
hog needs exercise, which has the effsct of making the body quiver with life, That is
entirely different from leaving the body to shiver with cold. If the body of an animal
is not exuberant with life, the animal will not take as much nourishment, or will not use
it economically. The man who leads an active life, with due exercise, has three chances
to one of living longer than a man of the opposite habits. But the pig must be given

i exercise wisely. The pig should not be allowed to have so much exercise as to waste

in the life of a sow when she requires good food m
nourishing her litter, We keep our breeding sows in a good condition of flesh, and we
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have lost very few young pigs in five years. We keep them in yards where they can
get plenty of exercise.

Sometimes a sow will eat her young. There are two reasons for this. It is either
because she is very uncomfortable or because she is badly nourished. Perhaps she has
not been given any ashes or earth to eat. In that case, if you will examine her tongue
you will find that it is white, and looks as if she had dyspepsia. If a sow has dyspepsia
from being badly fed she is cross and discontented, and will grab at anything to alleviate
that feeling, and so she will bite and devour her young, and thus get a taste for blood.
Throw the breeding sow an earthen sod a day. It will bs an excellent tonic for her, and
she will grow more contented and comfortable. There is also the instinct of motherhood.
This is the most masterful instinct that we know of, If asow can but hear her young
squeal, she will face and chase a man with a pitchfork in defence of her offspring. A
man comes into where the sow is lying with her new litter and tries to remove some
of her young, when they begin to squeal. The mother will seize the mau's hand, or a
young pig or anything else in order, as doubtless she thinks, to preserve her family
fror injury, Let the sow get used to your appearance, to your clothes, to your voice,
an . if you are kind and helpful you can soon get where you like and do what you like
wituout causing any trouble,

Wean the pigs in a sensible way. The common way is to allow the pigs to suckla
with the mother until they are six weeks old, when they are suddenly weaned, and one
or two little pigs are left to keep the sow’s udder from sudden drying. This has a
tendency to stunt the pigs taken away, and once stunted they cannot regain their proper
growth. Get a little trough, and let the young pigs learn to eat with their mothers—
eating and suckling, eating and suckling for several weeks—in this way they will never
get stunted, nor will they get pot-bellied. Tt pays to give some skim milk or butter-
milk to young pigs until they grow to 150 pourds in weight, even if it is only a couple
of pints a day.

In putting up premises for pigs, it pays to have the floors so arranged that the ani-
mals will not lie in the wet. If you have a feeding trough where the floor of the pen
slants from the trough, the pigs will be wet ; but if the floor slants towards the trough
the water will run that way into the gutter, and the pigs will have a healthy, dry bed,

We have been conducting experiments as to the relative value of steamed and
warmed feed and cold and raw feed. The pigs fed on steamed and warm grain have
grown faster, but when we made up the cost, per pound of increase, there was no appre-
ciable difference. In feeding ground grain and unground grain I found that the pigs
consumed ten per cent. more of the unground grain, and ten per cent. will pay for the
grinding, while the pigs fed on the ground grain will have stronger legs and better health,
and will consequently do better. We feed all our meal soaked for an average period of
thirty hours.

In feeding skim-milk to fattening hogs, it pays to feed a small quantity only. per
day. From four to five pounds per head per day is a more economical allowance than
fifteen or twenty pounds. ¢

In feeding whey, there are several things to be noticed. Whey is a very poor diet
to feed alone to a hog, unless the animal weighs about 150 or 160 pounds. Whey may
be turned to lard on a full-grown hog, but it should never be fed alone to young ones,
The best thing to feed with whey is clover—either clover hay or clover pasture. The
man who will feed clover will be surprised at the number of hogs he can fatten in the
summer. Two acres of clover make a most valuable adjunct to a good supply of whey.
If you pasture your hogs on clover, and use that field for & crop of Indian corn, you
may count on five tons of corn per acre more than an ordinary crop.

My idea is not to advise you to become specialists in hog-breeding, but to suggest
some things to enable you to make the most of your geaeral crops, to make the most
of your clover, of your corn, of your whey and of your skim-milk.

Feed your whey as clean and sweet as possible. ~Regardless of the flavor of the
cheese altogether, every cheese factory manager should insist upon the maker carefully
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cleaning the whey tank once a week for the sake of the hogs. (Applause.) It means
wholesomeness. The whey tank should be above ground. The whey might be lifted
either by a pump or an ejector. The cheese-maker would thus give his patrons more
value in the whey, he would protect himself against bad flavor in his cheese, and he
would also keep his factory so sweet and nice that the whole business would be lifted
into u higher plane. It is'a poor thing for a maker to give advice to his patrons about
keeping their milk cans clean when you can smell his factory two miles off. (Laughter
and applause.) Theodore Louis said that he found it profitable to give a condiment to
his hogs. He recommended four pounds of charcoal made from corn cobs, six pounds of
salt, one bushel of wood ashes, thoroughly mixed, and one and a quarter pounds of
copperas, dissolved in water, and sprinkled on the mixture as an excellent condiment,
He puts the mixture in a self-feeder and allows the hogs to take all they want.

A MeMBER: What about coal ashes ?

Prof. RoBERTSON : I would give coal ashes if there was a large portion of charcoal
a fair chance and bhe will become a valuable citizen ; he wil]
is fed, and make you all the richer and happier for it. I
have a high opinion of the hog as a leading factor in the agriculture of this fair Province
of Ontarfo. I have been trying to develop the faculty of humor in pigs. Why does a
man take offence when he is likened to a hog? A man once told me it was because * It
sounded as if a fellow ate too much.” But I have never seen a pig eat too much. He
may leave some in the trough and waste it. A cow or a horse will eat too much if they
get a chance, and perhaps die. But a pig, though it likes to eat, will quit before it
injures itself. A pig, however, has no'sense of humor, and, therefore, a man likened to
& pig, feels that he is regarded as a dull fellow. I find that certain foods will affect
the disposition of the hog. I have fed them with food that made but little bone,
and it appeared to make them quarrel and nag as if nervous, just like human beings,
The pigs seemed unable to look on the funny side of anything, and nagged and
grumbled all the time. The sense of humor is the last faculty a man gets, and a pig
does not seem to be able to fully acquire it. Where pigs are well fed they may quar-
rel in & sort of way, but it is more or less good-natured. Feed the hog well, and he
will grow more meat as he grows more humor, and is more cheerful and contented. As
with the hog, so with the man, If you find & farmer in this part of Ontario using him-
self so that he makes the most of himself—of his crops, of his cows, of his hogs, of
his time, of his body, of his mind—he becomes a man of power, a man of helpfulness,
The farmer who will care prudently for his cattle and his hogs will be a successful and
contented man. And a land in which the farmers are prosperous and contented is a land
worth living in: (Applause.)

The meeting then adjourned, to meet at eight o'clock,

SECOND DAY—EVENING SESSION.

When the chairman, Mr. C. L. OwEN, rose to call the meeting to order, it was
impossible for some of those who came to the Music Hall to find standing room.

Mr. Owex briefly expressed his satisfaction at the splendid attendance, and intro-
duced the first speaker of the evening.

GROWING OORN FOR THE SILO.

Mr. Jorn Gouwp, of Ohio, delivered a practical address upon the subject of corn
growing for the silo, and was listened to with much interest, A report of this address
will be found in the report of the proceedings of the Western Dairymen’s Association.
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BREAD AND MILK AND BREAD AND BUTTER.

Prof. RoBertson, bearing in his hands a loaf of bread, a glass of milk and a
bunch of wheat, came forward to deliver the next speech, and was heartily received.
He said : T am not going to speak to the farmer as such to-night, but rather to those
of the audience who are consumers of the articles that I am expected to talk about. I
once heard of a clergyman who was asked * to say grace.” There was considerable noise
at the table, and the host shouted to tha minister, “Mr. Broadcloth, will you please say
grace ’’  “T have said it,” said the minister, * Well, I didn’t hear you,” said the other.
“But I was not speaking to you,” was the quiet reply. (Laughter.) And so to-night
['am not to address you as farmers. I was to talk at another gathering upon ‘ Bread
and Butter,” and when I sat down to frame some thoughts on that subiect, I remembered
the old saying that if a boy lets a piece of bread and butter fall it will fall with the
buttered side down. The old adage says it does; but it does not. A boy remembers
the worst experiences, but forgets the thousands of escapes in the recollections of some
one misfortune. Like the old folks, he engraves the tale of his little calamities on tab-
lets like brass, and writ:s the story of his successes and blessings on water.

I hope to treat this subject to-night in a suggestive way, which will cause you to
sk and answer questicns for yourselves in practical living hereafter. The kind and
quality of the food which is consumed is closely identified with, if not the actual.cause
of progress or deterioration among a people,

The experimental farms in all branches of their work are maintained mainly to
help to bring about the most abundant production of the best food in the world,. Some-
times investigations to give information cease at the most important point of all. After
conducting careful experiments to discover the most economical methods for supplying
plant food in the soil for the sustenance of abundant crops, after testing the effects of
the different functions of these crops in rations for live stock, shall it be left to chance
and ignorance to determine how the food materials which are produced for the
support of the people are to be used by them! Sir Henry Thompson, a noted Eng-
lish physician and authority on the effect of diet, says : “I have come to the conclusion
that more than one-half of the disease which embitters the middle and later years of
life is due to avoidable errors in diet ; and that more mischief in the form of actual
disease, of impaired vigor and of shortened life accrues to civilized man in England and
throughout Central Europe, from erroneous habits of eating than from the habitual
use of alcoholic drink, considerable as I know that evil to be.” If a boy be nourished
in an unwholesome way in early life during the period when his body is growing, he will
be in & far-reaching sense * damaged goods” ever afterwards.

I take “ Bread and Butter” to include all the material comforts which one earns
through personal effort ; and we all know this to be a good bread *and butter country.
As I said & moment ago, bread and butter has muoh to do with the progress of a nation.
It effects that through the bodies of the people, through the material possessions of the
people and through the intellectual ‘and moral power of the people. Before I pass on
may I enquire what progress, if any, are we making as a people? We boast of making
many changes, but change is not always an evidence of progress. When butter
changes, it becomes bad and goes from bad to worse. We have cut down trees, cleared
hundreds of miles of land and made the face of the country hideously ugly in many
parts where nature had left it gorgeously beautiful with its forest raiment, In many
Parts our country is not so beautiful to look at as it once was ; and I do not think we
sre making progress wisely by the cutting down of trees for the clearing of land,
unless we are prepared to put more serviceable plants in their places. Too much of our
land has been cleared for the area which is tilled with intelligence, to produce bread
snd butter, or, in other words, to find food for the people.

We boast of the enlargement in size and increase in value of our Foaseuionn. We
o%ccupy more land ; we do more labor in primitive agriculture, such as Indian “ Ryots,”

Russian « Moujiks ;” and Hungarian peasants can do as well as we. That class of agri-
cultulre causes us to be spread out so far, that we are apt to become rather thin as a
people,
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Then, some people measure our progress by looking into the statisties of blue books,
to see how many there are of us. If increase in numbers be a fair way of measuring
& country’s progress, China is the most progressive country in the world. So far as [
know, it has a larger increase of population annually and less emigration than any other
land the sun shines on ; that is not necessarily progress, or evidence of progress, It is
not “How many are there of you?!” but “ What are you each good for?” Since
these are not fair means of measuring any advancement we may make, what rule shal]
we apply to a country to determine its progress? How shall we measure it to dis.
cover whether it be a land good to live in, and whether it becomes more so from
year to year ! Let us estimate it by its bread and butter opportunities. There are
few people in Canada who live in it, except by choice; so there must be something
here more pleasant to the people than can be found elsewhere, to induce them to stay,
What is that ? I take it mainly to be a chance of making a good living and getting
good bread and butter, and abundance of them. I mean by bread and butter al]
the material things which we want. That is how most of us have measured the land,
or we would not be here; we would go elsewhere. Someone says that is a very low
standard by which to measure a country’s attractions and opportunities. It may not
express a very high or noble ideal, but is it not the rule for every-day life, which
actuates most people at the present time? I would rather be responsible for the
statement than responsible for the standard of measurement. I have no sympathy
with the flippant complaint of a few literary, so-called learned people, who say we
are going over to an all surrounding, and all-absorbing materialism. I find many men
who are engrossed deeply in advancing the material interests of a country, who, by that
means, are reaching up towards an attainment of their ideal of an honest and noble living;
and I find others of the super-ultra literary sort, who are reaching out towards material
and sordid ends through what are called ideal means. Would not an honest man, with a
high ideal of life, rather dig drains, shovel coal, saw wood, break stones, and certainly
rather bake bread, make butter and enjoy the luxury of realizing his high ideal of an
honest living, giving the world more value in service than he got or took of substance,
than follow a genteel calling for the sake of escaping toil and thus become a parasite,
getting more than he gave. To be engaged in advancing the material welfare of a
country is not sordid, but sublime.

Health, strength and personal efficiency for living are intimately connected with and
dependent upon the kind and quality of the food we eat, and the proper nourishment of
the body governs the exercise of all the faculties into right directions.

I hold in my hand some bread and milk, What is bread ! You can weigh it and
measure it. You can feel it and taste it. But where did it come from? A scientist
might call this bread  w~nna,” I call it something gotten out of the heavens, out of the
unseen, for ninety-eight pounds out of every one hundred came originally from the atmos-
phere and not from the soil. As Mr. Gould said in his address a little while ago, it is
atmosphere and sunshine rolled up together.

In saying a few words about wheat, it is well to know that little things, insignificant
in themselves, sustain the life of the world’s civilization. It takes between 20,000 and
25,000 grains of wheat to make a two-pound loaf of bread. Grains of wheat may not be
much singly, but collectively they are the bread of the nation. 3,500 grains of wheat
are swallowed when a boy disposes of his bowl of bread and milk. Wheat may make
good flour and good bread and good food, yet if the grains wers planted they might not
grow. When wheat is four or five years old it is not likely to grow. The story of grains
of wheat being held in the hand of an Egyptian mummy for thousands of years and then
growing is all legendary Some seeds which have oily skins may retain their reproductive
powers for years, but it is not 8o in the case of wheat. Wheat grains with vitality are
more than substance, they are latent life, suspended animation. The vibration of the
sun’s rays are so inconceivably rapid that they cannot be understood. But what a gentle
yet effective power they possess ! I might say to a wheat grain, “ Wake up,” and I might
crush it in the effort to make it obey. But the sunshine says in the sweetest yet strongest
way, “ Wake up !” and the wheat wakes up and lives—does something. That is sunshine
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gentle. Sunshine boisterous is a house on fire. As long as a grain of wheat remains in
the granary, perfectly contented, eminently respectable and undisturbed, it enjoys no

and the sun’s vibrations thrill it through and through, it feels the aspiration of romance
and lives. And so it is with boys who are sent out into the world. I would have a boy
believe that everything in the world i possible to him. I do not like a lad whether he
be sixteen or sixty, to think that there is no romanze in life, no unselfish nobility of life
possible for him ; for Just as soon as he believes that he becomes a selfish and therefore
brutish man. But if he steps into the grave of unselfish renunciation for service he may
have the romance of growing up into a beautiful usetal life like & wheat plant. We do
not like dirty jobs, especially if they soil our hands, You may say, * Oh, it is 8o nice to
have soft hands, and wear a white shirt and nice clothes all the time.” There is a notion
that life is meaner and rougher for having the palms of the hands tough and callous and
the backs of them brown. The notion is utterly false. A hard-working boy who soils his
bands by honest toil and then washes them, has more to recommend them and him than
the lily handed fellow who soils his hands by accepting money for which he practically
gives nothing in return, Every part of the wheat plant is useful for the next crop, and
failing that for something that is between itself and a higher form of life. There are
straw and chaff’ to provide food for the cow, and thus to enable the boy to get milk for
his bread. Man eats the fine part of the plant direct, and the cow or sheep eats the
coarse part to elaborate it into finer forms. The sun winds energy into the plant as I
wind energy into my watch. The sun rolls its energy into the leaves, and the stalks hold
its strength, These are taken by the cow, and they carry the sunshine which has been
rolled into them into the cow, the sun lets go inside and warms the cow. The warmth
is the sunshine stored up in plants and afterwards liberated, The wheat plant is saying to
us, “Go into the sunshine business, it may be that you have capacity and power for giving
back sunshine to the world, more helpful and comforting and more easily transferable
than I have in my stalk.” Bread and butter are sunshine materialized ; when eaten it
should become sunshine humanized that it may be a blessing to the world ; and if the
playing out of sunshine into life does not pay you always in cash it will pay you in the
richer currency of happiness. One hundred pounds of flour will make 136 pounds of
bread ; and since bread is such an important factor in the happiness and health of the
people, instead of a girl being required to play sixteen pieces on the piano before being
engaged, she ought to be able to make good, wholesome, dainty bread before any.man should

- be allowed to seek her in marriage. (Laughter and applause.) Sometimes the bread

appears to weigh about two tons after you have eaten it.

Nobody can create anything. The cow can change the form of hay or wheat into
milk. The cow can improve or degrade food. Milk contains nearly every material of
which we are made, and thus the milk is an almost perfect food. If I put sugar into
milk it disappears, it is then in solution, If 1 put in pepper, however, it stays in it own
form, and is in suspension. In the milk there are fat globules which are in suspension,
They are 8o small that they can hardly be seen, but when milk is set they come to the top
and'form the cream. In g drop of milk there are millions of these fat globules, and these
aro the things from which butter is made. The more we are able to recover these the
more butter we shall be able to make from milk,

The following chart shows the composition of the human body of average weight one
bundred and forty-eight pounds :

Pounds, Percentages,
b e T P TR A CREN R N 7 SR A O 90.0 60.9
QRO Iyl s 135 Loy 447 4 iiant o RPN 26.6 17.8
R L L MO SRR SOTNBIR N 1 Kl g e i e 23.0 16.6
QRO s 2l s oA B e A s ey o 3 4 ¢
et RSl « A Bavueidie i 83 5.7
148.0 100.0

Water is the vehicle used oftenest by nature for the carrying of portions of material

from one place to another. The albuminoids, sometimes called * protein,” ¢ proteoids,” or
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‘‘nitrogenous compounds,” are those which contain about sixteen per cent. of nitrogen,
They get the nawe “albuminoids” from a typical albuminoid, well known to us as albumen,
the main constituent in the white of eggs. Albumen is also a constituent of milk. The
albuminoids of foods are the * flesh-formers,” and, while they may be consumed to
produce heat in the body, their main function is to nourish and repair the muscles,
nerves, skin and other parts of the body which contain nitrogen, A living body needs
these compounds to form the muscles, nerves, skin and other parts of the body. In
performing the functions of life some portions of albuminoids are worn out from the
skin, the muscles and nerves, and are carried off in the sewerage system of the body.
We must swallow something to replace what is worn off, else we shall wear out. There.
fore we must take in our food a sufficient quantity of albuminoids to maintain the
albumoids of the body undiminished.

Then, in the human body are fats for heatiog and for lubrication. While the living
body is composed of certain compounds, every living organism must consume fuel to
maintain the warmth or heat.

CoMPOSITION OF NUTRIENTS, IN PERCENTAGES.

— Nitrogen, Carbon, i Oxygen, Hydrogen,
Albuminoids «......uuuinnnnnnnsinns it 16.0 63.0 ‘ 24.0 7.0
i R GRRATERRORS L0449 00sesbessniiies none 76.5 11.6 1§.o
IR O none 44.4 49.9 q
Oarbohydrates { TR e YO none 42.0 ’ 61.0 7.0

The albuminoids, fats and carbohydrates come from four elements or sources,
Albuminoids only of the three contain nitrogen. Four-fifths of the atmosphere every-
where may be termed nitrogen. The albuminoids contain sixteen per cent. of it, and if
We can grow any sort of a plant that will glean it from the atmosphere and make it
palatable to cows or other live stock, then we may use the nitrogen from the atmosphere,
through the plant first, and the cow or other domestic animal afterwards, for the use
of man.

There is almost always such an abundance of mineral matter in the common foods
which are consumed, that I may pass over it without further remark,

The uses of food may be stated as :
1. To form the fluids and tissues of the body.
2. To repair waste,
3. To be consumed as fuel.
4. To be stored in the body for future consumption,

. The sources of all nutrients, or nourishing ingredients in food are depicted on the
following chart :

Sun

Air
Plant :
Water Drainage, . Food,
Soil } food } Galbivaiion | Seeds, Plants, Animals, sorvie | Man.

In fact, the production of food and the whole range of agricultural operations are
but the conversion of some naturad force from one form into another.
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The following chart shows the quantities of nutrients which may be obtained per
acre :

QUANTITIES OF NUTRIENTS PER ACRE,

Albuminoids, Carbohydrates, | Fats,

Ibs. Ibs, 1bs,
Indian corn (9,000 pounds dry BONEBIEY. o io's s sen oo enniivnsnss 873 7,371 288
Horse beans (twelve tons, v e R D D TR 663 1,814 167
Sunflower heads (seven and a half DOMBY e wasns cononss susnine 362 2,373 729
Hay (mixed, twotons) ..............ccurvnnvnnreneenon 271 2,888 97
Roots (carrots or mangels, DWEERY DO . o oveve dniinnssinatn 480 4,320 68

One object sought to be gained by the feeding of cattle is the elaboration of these
crude nutrients into finer forms of food fit for human use. An intelligent man buys
wilch cows and feeds them cornstalks ; the cow eats cornstalks, and he is able to drink

cream. The soil, the plante and the animals are all instruments of conversion ; and the
objective is an abundance of food and service for mankind,

After providing food for the domestic animals required to elaborate coarse fodders

into finer forms, the crops from five acres under & high class of cultivation might sus-
tain five persons in abundance of good food.

The following chart shows the composition of some common foods :

ComposiTioN oF Some Common Foops, IN PERCENTAGES,

v

Albu- Carbo-

—_— Water, minoids, hydrates. Fl_t. Ash,

ORI S slolaus sl i s tisiia s 10.0 16.0 69.0 5.0 1.0
TR R R I 12.4 7.4 79.4 4 .4
o AN S el e el 15.0 22.9 57.8 1.8 2.6
e PR ARSI S NI s e 156.1 25.6 65.0 1.6 2.8
i L EALPESRON, Sheeahm Dea s 10.0 b 8RR SR 80.5 6.5
e IR g D 76.6 2.0 21.8 ] 1.0
D00, NI MG L st 66.7 o R PR 9.0 1.3
L O SR A RO e 87.0 3.6 5.1 8.7 K, &
L TG R G e 32.7 8.9 65.5 1.9 1.0
s AT e M e 12.0 1.0 N 83.5 3.0
UROMIE Kk o0y 3% s e g W s e 36.0 25.8 2.8 34.0 3.7

Of the nature and function of albuminoids I have already spoken. They are known
as ‘‘flesh-formers ” in foods. The carbohydrates and fats of food are termed the
“heat-producers.” They are the starch, sugar, gums and fibre which are obtained in
vegetables, cereals, fruits, etc., and the fat which we obtain in the form of the fat of
meat, the butter-fat of milk, or the oils from cereals or other plant sources.

The term ‘“nutritiveratio” is the one used to denote the proportion of albuminoids
or flesh-formers in food to the sum of the other nutrients in the food. The heat-produci
or fuel value of fat in food is two and a quarter times as great as that of carbohydra
such as starch and sugar, and also two and a quarter times greater than albuminoids, .

That the *flesh-forming ” and « heat-producing ” parts of our food should be in
correct proportion to each other, is important for the health and well-being of the race,
In the food of the well-nourished peoples of Europe the proportion is about one of the
“flesh-forming ” to four or six of the * heat-producing " constituents, In the diet of
Americans the ratio is usually from one to six and a half, or from one to eight or nine,
If you compare rice with oatmeal you will find that the difference between these has
meant a great deal for the race, If a person uses a well-balanced ration, then, barring
accident or disease, he will be a well-conditioned, effective individual,
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In our experimental work in the feeding of animals, we find that the vigor, health-

fulness and apparent contentment of the animals, as well as their profit-yielding
capacity, are in a large measure determined by the proportions which these two classes
of nutrients bear to each other, as well as to the palatibility and digestibility of the food
which is consumed. I think that the same principle might correctly and beneficially be
applied for the guidance of people in purchasing and preparing food for themselves,

The proportion of waste in some foods is very great. In beef the inedible or
waste portion from bones is from ten to twelve per cent. ; in mutton, eighteen per cent, ;
in eggs, from shell, 14 per cent. ; and in chicken, from forty per cent. upwards. Three
and a half pounds of potatees have nourishing material equal to one pound of rice ;
and there are about equal quantities of nutritive material in one quart of milk, in three.
quarters of a pound of beef, and in five ounces of wheat flour or oatmeal. The nourish-
ing value of these three quantities may not be quite equal, as the body is sustained by
what is digested, and not by what is swallowed ; but, since a quart of milk (costing
five cents), three quarters of a pound of beef (costing ten cents), and five ounces of flour
or oatmeal (costing about one cent), contain nearly equal quantities of nutrients, there
may be a great deal still to learn on the economical use of foods and the preparation of
them in such a way as to make them both palatable and digestible in the largest measure,

I have put on a chart, illustrations by lines of different lengths the food value
of twenty-five cents’ worth of several common foods. The black lines represent
calories, indicating the force value or the fuel value of the food. A calorie is a unit
designating the amount of heat which would raise the temperature of a pound of water
four degrees Fahr. The number of calories which a man needs to sustaim him at hard
labor is about 3,500 per day. In twenty-five cents’ worth ot beef at fifteen
cents per pound the food value is equal to 1,620 calories. The food value
of one dozen eggs at fifteen cents per dozen is 1,860 calories, The food
value of five quarts of milk at five cents a quart is 4,062 calories. The food
value of twenty-five cents’ worth of cheese at fifteen cents a pound is 3,455 calories, so
that a pound of cheese is the e  uivalent of about two and one.fourth pounds of the
best beef you can buy for food purposes. That is why the Englishman’s diet of bread
and cheese gives him a well-balanced ration at the very lowest cost. That is the reason,
you see why, although the cheese market may temporarily pay a low price for it, a large
output of cheese is a safe thing in coming years, because it is a cheap food compared
with other foods. Men"who have to study economy in buying, buy the foods which they
like best and which at the same time contain the largest quantity of nutrient for the price
paid for them.

TasLe 1.*
Nutritive ingredients contained in twenty-five cents’ worth Alg;g:m hgi.:zg::. Fat. Calories,
Ibs bs Ibs

Beef, sirloin, 15 cents per Ib............... Ve bnu Hkeabid b © B P TR 27 1,620
W’ RO DONID DU BOM +.¢'v'ss55hass danmnsnbnsnt PP S s fis o sennns 29 1,860
BRI RN I ORI o'y 6 s iamis Fads b évhatenaneses 45 .b8 60 4,062
DN 0 OOMMPORID - oo ooivinioneeseviosssssssesbionr, o .47 .08 .69 8,456
RPN O ORI DO ID. &0 0iccvosnninresensesitssssonsnnonsues BB LA uis innas .85 3,616
Skim-milk, 3 cents per qQUATt ............ ..ooooniiunnin 72 1.00 07 3,496
*Oatmeal, 3 cents per b .... 1.23 5.70 69 | 15870
Beans, b cents per Ib ...... 1.16 2.96 .10 8,076
Cornmeal, 8 cents per Ib .. a1 5.88 .82 18,706
Wheat flour, 8 cents per Ib 91 6.24 .09 18,706
Wheat bread, 5 cents per Ib 44 2.82 08 6,400
o T R S b e b i .46 3.80 .02 8,000
h T (AR RN b 0 D .81 3.81 .02 6,795
U TR TD. . o s icviodhiioniinarsbinsasiios dtisamirdonal i o 4.89 cuvans] 9200
Standard ration per day for man at moderate work........ ‘ .28 .90 .30 8,466

*For some of the information in Tables I. and II., I am indebted to Farmers’ Bulletin No, 23, by W,
0. Atwater, Ph.D., issued by the United States Department of Agriculture, Washington, D,0,
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TasLe II.

Nureitive Ingredients contained in twenty-five cents’ worth.

i
Albuminoids, Carbo-hydrates, Fats. Calories, :2 g
b = 2 e 3
)Beef, sirloin, m/z/a : h v
| 15 cents per Ib. f— [
] N ” —— 2
Eggs, T ‘ ; §
| 15 cents per dozen. R, T g
Milk, ™Y g |

5 cents per quart,

'Chwse, W Masaaiipamn
| 15 cents per Ib, AR SRR TR R
-y T P Sy

25 cents per b,

Skim milk,

3 cents per quart.

Oatmeal,

3 cents per Ib,

Beans,

5 cents per b,

Cornmeal,

3 cents per 1b,

|

Wheat flour,

3 cents per b,

Wheat bread,
5 cents per 1b,

Potatoes,
1 cent per Ib,

Rice,
6 cents per 1b,

e %‘
-“

5 cents per b,

Standard Ration per day for man| tiaiessessssss/////|

at moderate work. [ v —
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I have observed the diets of some of the people of Canada, who cannot afford to buy
extravagantly or carelessly, and I find that one can buy for twenty-five cents considerably
more of nourishing food than many of these poor people who do not knew anything about
the natritive value of foods buy for one dollar. In England the skilled laborer who
earns $500 per year pays about fifty-one per cent. of his earnings for food. In Germany
& similar artisan or laborer paye fifty-five per cent. of his earnings for food, and in
Massachusetts men in similar stations in life pay out sixty-three per cent. of their earningg
for food.

Woman is and always has been esentially the nourisher of the race. When, through
her skill or efforts, the community is well fed, even to its poorer members, it is thus made
strong to stand all the strain of our modern life upon it.

Amid the clamor of the new-fangled call for new chances for the N ew Woman one can
still hear the unspoken cry of half-nourished bodies asking for better equipment on the
part of the women in the discharge of the duty laid upon them in our form of civilization,
This is & much harder class of work to do than those occupations which are termed
fashionable and genteel ; but, because it is hard to do, it is best worth doing well. It s
as much harder to do, as it is harder and nobler to serve well than to shine well ; and
while the claims of social life, intelleetual activities, financial management, domestic
duties and artistic tastes become increasingly great, it is unpardonable that the hand of
the nourisher of the people should become careless at that task, When boys and girls are
grown in well-nourished bodies, the highest possibility will be realized in passing the torch
of life on from generation to generation with a clearer, more kindly, unselfish light and
life, exalted a little every time by the hallowed nobility of self-sacrifice and intelligent
service. * Whosoever will be great ghall be your servant, and whosoever of you will b
chiefest shall be servant of all.” That is how those silent, strong and constant forces can
be made to act for good and not for ill.

In the light of history the advancement of nations is often in inverse ratio to the
possession of adventitious resources, and while in Oanada there is & very great increase in
material wealth and in the availability of means for acquiring it, there is more danger of
temptation to let go the ideals of useful nationality.

Under conditions like ours, it is still true that most men and women must labor and
should labor. The rich man is no more absolved by his wealth from personal activity and
effort than is the poor man by his lack of material embarassments. Wealth stands for
accumulated power, and hence a wealthy man with personal endowment, who also can
control wealth, is under double obligation to accomplish more in life than a poor man
who is responsible for his personal power alone, Simplicity of life makes for nobility
in life.

Let us have more plain and wholesome diet for the boys and girls of Canada, and
depend upon it that bread and milk will lead not only towards more perfect health, but
also toward more beautiful living and more earnest and effective labor. (Applause.)

THE ASSOCIATION THANKED.

Mr. O. L. OweN, of Campbellford, moved a vote of thanks to the Association for
selecting the village as the place for holding the Convention,

Mr. SmiTH seconded the resolution, which was enthusiastically carried.
The PresipENT thanked the citizens for their splendid reception,

The SecrETARY also responded, and spoke in the highest terms of the public spirit of
the mover and seconder, and also thanked the business people who had so generously
advertised in the pamphlet programme. The village had done itself m :sh credit,
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A UNITED PEOPLE.

Hon. JouN DrypEN was then called upon and said :
audience as I see before me to-night would in itself be a strong temptation to undertake to
make a speech, but notwithstanding this, I shall resist it and not detain you for more than
» few moments, as it is now past the hour fixed for the banquet which has already been
announced, and I know well that most men do not like to be kept too long from such a
feast a8 is now in anticipation. I must, however, take time to congratulate the citizens
of Campbellford upon their willingness, as indicated by their presence here to-night, to
give their hearty sympathy to the men and women who are particularly intercsted in this
Association, and whose homes are scattered all over this beautiful country, They are
living in comparative isolation from their fellows, and are toiling day by day in the
summer’s (un and during winter’s hoary frost. They are one of the wealth-producing
classes of this country and well deserve the earnest sympathy of those living in the
villages and towns,

Something has bc_.n said already of the unity of our people,
that point, because I do not believe anybody should be allowed
separate our people into different classes. While a farmer myself
the rights of farmers at all times, yet I am obliged to admit that
physician and sometimes the lawyer, although I do not care to
often. 'We must also have the blacksmith, the merchant and th

The presence of so great an

I want te emphasize
to make an effort to
and willing to assert
sometimes I need the
be obliged to use them
e tailor, and under such

for me to say that because you belong to one calling and I to
terests must be opposed to one another,
common purpose,

The two gentlemen who represented Campbellford on the platform this evening have
expressed their pride at being permitted to do something for their own town. I am glad
to see them loyal to Campbellford, but such a spirit is too great for any one locality, and
I wish to remind them that when they are working thus loyally to huild up their own
town, they are doing something to build up their own county, their own Provinee, and
the whole Dominion, What I am seeking to do as head of my

another, therefore our in-
and that we must therefore remain without a

Let me say to my friends,

one of your farmer friends come to town without wearing his best clothes,
will have on a straw hat

Will you not give him your hand and speak some encouraging word, because
underneath this rough clothing there is beating a heart as brave, as strong, as loyal and
true as you will find in anyone who walks your streets under the most polished exterior.
I have very vivid recollections of an incident that occurred in my own life illustrative of
what I now say. A clergyman called at the house about noon, when I had Jjust returned
from my work on the farm. The door bell rang, and I went to let him in. KFor a moment
or two he looked at me, looking at my boots, then at my face and then at my dress
generally, and after a time he mustered sufficient courage to venture to say, * Well, you
don’t look much like a member of Parliament.” It was not 80 much what he said that
hurt me as how he looked. His looks seemed to say, “That is not the proper dress for a
man in your position to wear.” I confess to you I did not appreciate it, and why !
Simply because I have a strong objection to being judged by the boots I wear. You may
judge me for what Iam, for what I have done, but do not judge me merely by the clothes I
happen at the time to have on, and especially when they are in exact accord® with the
work I have in hand. Do not then despise these men and women who are doing the
rough work in the country. You good people who live in the towns would starve if they
did not perform this work. In the name of the farmers of the Province, I extend to the
representatives of the town present at the meeting the hand of fellowship. May I say to
you that what the country needs is that all her sons, of whatever class, calling or creed,
should join hand in hand and heart to heart, having one hope and one ambition to make
this our country one of the best of the nations of the world. (Great applause).
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THE BANQUET.

The banquet tendered the members of the Association by the citizens of Oampbell.
ford was largely attended. The spread was a creditable one. Toasts, speeches and songs
were continued until a late hour,

THIRD DAY—MORNING SESSION.

The meeting was called to order at ten o'clock. There was an unusually large attend.
ance for a morning session.

ELECTION OF OFFIOERS,

The report of the Nominating Committee was presented by Mr. James Whitton, ang
was unanimously adopted. The names of the officers elected will be found on page 2.

The PresipENT : [ must congratulate the Association upon the selection of thege
officers. They are not strangers to the dairymen of Eastern Ontario, They have served
the Association faithfully in the past, and I believe will do even better in the future,
am delighted that you have expressed your confidence in them by the unanimous adoption
of the report.

INSECT PESTS.

Mr. FLETOHER then gave a long and instructive address on insect pests, which wag
listened to with marked attention. The report of a simiiar address will be found in the
proceedings of the Creameries’ Association,

POTATO ROT.

In reply to a question Mr. FLETCHER stated that the disease of the potato known ag
Potato Rot, which caused so much loss to growers of this tuber all over the world, was due
to a parasitic fungus known by the name of Phytophthora infestans. The life history of
this enemy is as follows: 'The fungus passes the winter inside the tuber and is actually
planted with it by the farmer in spring. As soon as the potato begins to grow the para-
site also grows with it, and sends up its vegetative system through the tissues of the stems
and leaves of its host. About the end of J uly a mildewy appearance may be seen heneath
the leaves. This is really the first formation of the spores, minute bodies analogous with
seeds of higher plants. The © Idew is the chief source of infestation, for on it are borne
enormous numbers of spores waich are blown by the wind to adjacent plants upon which
they form rust. The rust of potatoes is merely one manifestation produced in summer of
the same disease which later in the year causes the rot on the tubers. When a spore is
blown onto a potato leaf it causes, first of all, rust which means a diseased spot where a
great many more spores are produced, so that one diseased plant in a field may be the
cause under favorable conditio. s of the loss of a whole crop, for the same spores, as stated,
when blown or washed onto the foliage produce rust which, if they had fallen to the ground
and been washed by the rains down to where the young forming potatoes were, would
caase the rot. Potato rot, it was explained, is a distinct disease due to a distinct kind of
germs and could not exist unless those germs were first brought into contact with the
potato plant. The reason that potato rot was thought to be due to damp weather or to
low land was owirg to the fact that in such cases the conditions favorable to the develop-
ment of the disease were given. But it is important for farmers to recognize that the
disease is due to a definite germ, for they will then see how it is that the now well known
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remedy of spraying with Bordeaux mixture on the foliage is effective. This operation of
spraying must be done about the first of August, when the summer sporer, or mildew
sppear, and if about three sprayings are applied to the foliage, ten days apart, a far better
arop of potatoes will be grown, whatever the weather may be, than if no steps are taken
to control the disease. Repeated experiments had shown that spraying the foliage in
this way had produced paying results. Full details with regard to the development of
the disease and instractions as to the application of the remedy would be found in bulletin
No. 23 of the Experimental Farm series, as well as of another disease which is causing
mach loss to potato growers. This is the Potato Scab, which is also due to a parasitic
fingus. The remedy for this is to soak the seed for an hour and a half in a solution of
two ounces of corrosive sublimate in sixteen gallons of water. It must be remembered
that corrosive sublimate is extremely poisonous, and every care must be taken not to use
the vessels again for putting in them any food and to pour awby any of the solution
vhich may remain after the potatoes are treated into a hole specially dug for the purpose
in some place where no animals can get at it and where it cannot run into any water
supply.

POINTERS TO OHEESE-MAKERS.

Prof. DeaN, who was heartily received, after expressing regret that he had been
uable to reach the convention on the previous day, as announced, owing to the starting
of the Dairy School, and his having to attend the Western Dairymen’s convention at
Woodstock, proceeded to speak as follows : I shall confine myself in this address to some
points brought out in certain experiments in cheese-making that we have been conducting
in the Agricultural College at Guelph. Those of which I shall speak deal chiefly with
the matters of temperature, rennet, acid and salt—the leading factors in the making of
cheese, providing the milk is all right to start with and you have a good cheese-maker.

TEMPERATURE,

How do we find out the temperature of a room, or of milk, or of anything? We do
© by means of what is called a thermometer. A thermometer is simply a measurer of
heat, and that is exactly what the word means. There are two kinds of thermometers in
general use. The one most commonly seen is known as the Fahrenheit. It is graduated
from O (zero) to 212, or boiling point. The other thermometer is called the Centigrade
or Celsius, because it is graduated from 0 to 100, which represent the freezing and boiling
points respectively. Now, the point zero or “0” in the Fahrenheit thermometer does
not represent the lowest pose‘ble degree of cold, as the inventor thought. He mixed salt
ind ice, and thought he had obtained the greatest degree of cold possible by so doing,
That shows that he did not live in Canada. The freezing point is thirty-two degrees above
uro in the Fahrenheit thermometer. It is much easier to make calculations with the
centigrade than with the Fahrenheit. A thermometer is made something after this manner :
A piece of glass tubing is taken, and by means of blowing a bulb is formed in theend, In
that bulb & certain amount of alcohol or mercury is placed—generally the latter. By plung-
ing the bulb in melting ice the mercury will contract to the freezing point, which is
marked, and by plunging the instrument into steam it will expand to the boiling point,
which is also marked, and then the scale is graduated between these two points. But if
the tube is not equal in size all the way through it will not expand or contract equally
ill the way along, and therefore will not be accurate. It is on account of its evenness
of expansion that mercury is selected as being the best substance for registering with in
s thermometer. 1ivery cheese-maker should keep one standard thermometer, and not

use it for anything else except for testing bis other thermometers, If you want to choose
agood thermometer get several and place them in water at about sixty degrees as tested
by your standard thermometer. I1f one runs two or more degrees over sixty do not

scoept it. If it falls much below the sixty reject it also. Take one of those closest to
sixty, . '
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Except in extremely hot weather T do not think it is necessary to cool milk,
places and under certain conditions milk will work fast, and in other cases it will work
slowly, and so it is necessary to use judgment. But as a rule it is not necessary to oo
milk on the farm. The milk may as well ripen at the farm as have the cheese-maker wait,
around for it to ripen at the factory. 1 believe that all milk waggons should have canygg
covers to protect the cans from the sun and dust. The man who drives the milk waggon
should also be clean. One of our leading factories in the west stipulates that the mjly.
haulers must wash themselves at least once a week. (Laughter.)

kept. The temperature of the making room should be kept somewhere about sevent
degrees. If it is desirable that the curd should be kept warmer than that it can be done
by putting warm water under it, The best temperature for the curing room ig about
sixty-five degrees, and perhaps in the winter time it might be kept at seventy degrees,
In the summer time I do not think we can keep the curing room too cool, We cannot
pay too much attention to the curing room ; and too often it is almost neglected, I ay
of opinion that the curing room should have a double wall, with an air space all aroung,
We have a simple device in use for cooling our own curing room. We use a large

six feet long, three feet wide and four inches deep, placed on an upper shelf, Wq
place & block or two of ice in the pan in the very hot weather, and we find that under
these circumstances the temperature will not exceed sixty-five or seventy degrees, when
otherwise it might range from eighty to eighty-five degrees.

Let me briefly consider temperature in setting. ‘The best temperature for setting, is |

I think, about 86°. One or two degrees either way will not make much difference with
normal milk. In the case of fast ripening milk we sometimes set at 84°, and occasionally
as low as 80°, We have, on the other hand, made some nice cheese by setting slower
milk at 90°, If the setting is at too low a temperature, however, there is a tendency for
the cream to collect on top of the vats of milk due to the longer time required for
coagulation. Certainly it has been our experience that there is more loss of fat when
setting at the lower temperatures—80° and:below,

Temperature in cooking is the next point to which I would direct your attention.
About 98° gives the best results in cooking curd. I believe it would be an advantage to
cook not quite so high as is done in some cases, Cooking at from 95° to 97° would per-
haps give better results with curds from mil» testing three per cent. of fat or below, ' In
cooking, the richness of the milk should be vonsidered. A vat of milk that is rich in fat
should be handled in a different way to that of a vat of poor milk ; 88 & rale it needs higher
cooking. Cheese made from milk with a poor percentage of fat is likely to muke cheese
harsh in texture. Oheese made from milk with over four per cent. of fat has a tendency

thing becomes. There are many difficulties and seeming contradictions. We have mads
cheese from milk with 2.7 per cent. of fat in it, and the experts have declared
it to be pasty, and so also in the case of milk with four per cent. of fat. Higher cooking
has a tendency to improve the flavor of Rassy curds. By cooking such curds at a temper-
ature of 99° or. 100° we found that the flavor of the cheese was improved, but that it
made the texture of the cheese somewhat harsher. We gained in flavor but we lost in
texture. Now, which of these evils shall we choose? I would say, by all means look
after the flavor first of all, for 1 think we will all admit that in cheese flavor is more
important than texture, Cooking from 98% to 103° had no appreciable effect upon the
time from setting to dipping, nor upon the per cent. of fat lost in the whey. Intwo
cases there was less cheese from the higher cooking,
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The time from setting to dipping is important, but the tem perature of cooking seemed
to have little or no effect upon the number of hours from setting to dipping. Nor had it
sy effect upon the time from dipping to salting,

work I will say a few words about temperature for putting to press. For this purpose I i
) cool believe that a temperature of 80° to 85° is about right. I am of opinion that curds are
wait il 0 often cooked at too High a temperature, and too often put to press at too high a temper-

stre. In an experiment when the curd was put to press at 66°
to be finer than that which wa
curd.

the cheese was declared
8 put to press at 80, and both were made from the same

RENNET,

SR T e

What is rennet ! We really do not know very much about it

Bacteriologists tel. 1k
ently u that rennet is an unorganized ferment, i.e., without any particular form, while the fer-

enty ment that changes the i i has a distinct form

%0": i inguish it from any

bou

other form of ferment. Rennet ferment has no particular form or s
that power or quality of coagulating milk which we may call an act
rennet has a peculiar flavor which you should endeavor to retain
strength.  When a man says “ use two ounces of rennet,”
is hard to say, for much depends upon the strength of the

hape, yet it contains i
ive principle. Good i
. Rennet varies in gt
what does he mean ? That “‘ ¥
rennet, it

vhich we wish to test. In this way the two can be compared as to strength. If the it
@ standard rennet will coagulate eight ounces of milk at 86° in twenty seconds, and the

|
’J :
twenty-four seconds, what is i ‘ bl

ith rennet we are testing coagulates the eight ounces of milk in

ally the comparative strength of the two? The relationship is as five to six, or five gallons of
wer the standard rennet is equal to six gallons of the other. However, if the rennet is not
for

too weak, it may make good cheese. Look out for rennets which are made strong with

wids. This class of rennet is a cause of much trouble to the cheese-maker, They make
soft, weak bodied cheese.

Rennet has a digestive effect on milk, When a calf drinks milk the stomach at once
begins to digest it. Of course there is some difference between the rennet when in a
alf's stomach and when it is in the milk vat, but the action is very similar., The more
rennet we put into the vat the more rapidly the cheese will cure. The casein in the
wilk is kept in solution by the action of the alkalis present. Acids coagulate milk by
neutralizing the alkalis, thus precipitating the casein. But when rennet is added to the
wilk the casein is cnemically changed into two parts, one of which is soluble and the
other insoluble. The solid or insoluble we call curd, and out of that we make the cheese,
The soluble part runs off in the whey. Theoretically, the sooner we can obtain the
cwagulation the less loss there is likely to be in the whey. If we use %00 much rennet,
however, we are likely to get the curd too pasty. Where we used from one to two
ounces per 1,000 pounds of milk it caused a loss of fat in the whey, and where we used
tight or nine ounces there was also a large amount of loss. The extremely small quan-
tity and the extremely large quantity of rennet alike caused an extra amount of fat to
pass off in the whey. Where we used four and a half ounces of rennet per 1,000
pounds the cheese got closer the longer we kept it. The cheese made from the milk in
which nine ounces of rennet had been placed lost two points in flavor in one month,

ad lost one in texture, but gained one in closeness, The two ounces of rennet cheese
geined in flavor during the second month,

Errror oF Ao,

There are two or three ways of determining the degree of acid in curd, but none of
656 are as accurate or as practical as we would like. The English experts are now using
sn alkali test for the acidity of milk, which is more accurate than the plan common with
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us. We use what is known as the hot iron test. I doubt whether this is really a togt
of acid in curd. I think that as the caurd ripens it gets somewhat stringy, and that the
hot iron test reveals the stringiness or flakiness of the curd rather than the amount of
acidity in it. When we dipped curds which were sweet, with practically no acid, accorq.
ing to the hot iron test, they had a tendency to break down, and there was a lack of keep-
ing quality about the cheese. In other words they went off in- flavor very early. W,
8ot better results with the hot iron test, showing one-eighth of an inch. About three-
quarters of an inch to one inch of acid at willing has given us best results. I took two
cheese to Woodstock for the experts to examine. One of these had been milled at an
inch of acid on the hot iron and the other at one and a half inches ; and those who testeq
the cheese decided that the former was the better. We aim to have the curd veady to
salt in two and a half hours to three hours after dipping, and about half-way between
dipping and salting we mill the curd. (I have used the terms one-eighth of an inch acid,
etc., because it is understood by cheese-makers, and also for lack of a better term, though

I feel quite sure that the hot iron test does not indicate acidity, but rather a condition
of the curd.)

Savr,

What is salt 7 Salt is a compound of two elements, sodium and chlorine, Sodium
is a metal, and it requires to be handled very carefully. If a little of it got on your fin.
ger it would burn it severely. Ohlorine is & poisonous gas. You need to be carefu] in
testing briny whey with the Babcock tester. Chlorine and sulphuric acid will liberate g
gas which it is dangerous to inhale,

The effect of salt in curds is to prevent fermentation. OFf course there must not be
too much salt put into the curds, else it will check fermentation altogether, and that is
not desirable. You can therefore see the importance of trying to arrive at the proper
proportion of salt so as to regulate the degree of fermentation. Salt has a great affinity
for water or moisture. On account of this tendency to absorb moisture it has the sffect
of making the curds drier. Another effect of salt is that it gives flavor and body to the
cheese. We tested cheese made with half a pound of salt to 100 pounds of curd,
and also with one, four and five pounds of salt to the 100 pounds of curd. Where
we used only a little salt it gave us a cheese with a very insipid flavor and weak body,
The best spring cheese was made by using two pounds of salt to 100 pounds of curd. At
the end of three weeks it was not as good as where a less quantity of salt had been used,
but at the end of six weeks it was much the better cheese. For cheese to be used soon
& smaller amount of salt will suffice, but where it is Lo be kept for some time use a larger
quantity. The more fat there is in the milk the more salt should be used on the curd.
We base our salting upon the 100 pounds of curd rather than upon the 1,000 pounds of
milk. We use less salt in the spring and more in the fall. In the case of a bad-flavored
curd use more salt. I have proved this to be an advantage.

I believe it would be to the advantage of the cheese-making industry if the patrons
of the factories knew more about what goes to make a good cheese than they do. If they
spent more time in the cheese factories, watching operations and observing the steps of
the process, they would be better able to handle their milk, It is only by the hearty

co-operation of patrons and makers that the chesse industry can be made genuinely suc-
cessful. (Applause.)

THE STABLE LIFE OF A DAIRY COow, ’

Mr. Jonx GouLp, Aurora Station, Ohio, was again called upon, and gave the follow-
ing address : Only a generation ago the announcement that a lecture would be given with
the above title would have been treated as a great joke, as cows then, as now understood,
had no stable life, and as dairying is now conducted, one can see an evolution that has
advanced the care of the cow from her sleeping apartment in the woods, to the present
well constructed stable with all modern conveniences, even to water in the mangers,
and summer food a; hand, and more kept in that stable from winter to ‘spring.
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Dairying as practised to-day, and it can be profitable in no other way, is almost wholly
an artificial condition. Nature and its way of providing shelter and food supplies is not
now being regarded as a safe reliance in the dairying of 1895. About all the cow of to-
day shares in common with the one of 1850, is that of the maternal function. To-day
we have thoroughbred dairy cows, and the cow of long ago had no breeding that could be
called such. Now we have tho; oughbred barns fitted for cows, thoroughbred feeds raised
with reference to the wants of a milk producing cow, cows soiled in the summer to make
the pastures what they should be for the maintenance of the milk flow, and a thorough-
bred dairyman to see to these cows, and feed and so care for them that nature is assisted
at every'step. The *scrub” cow is a product of nature unassisted. A scrub cow and
an untutored Indiau are as they appear, because of their reliance so largely upon nature
for food and protection. Wild horses, Texas cattle, razor-backed hogs and mountain
sheep are nature’s products, (Laughter and applause.) They are the resalts of farming
without barns, lack of well selected foods, and full sustained rations every day—a succes-
sion of feast and famine, extremes of heat and cold, and wars of elements, and the escapes
of the tyranny of brute force. This, and breeding from the chance of the survival of the
fittest, rather than the mathematical certainties of like bettering like, and more, that the
uniting of more than average excellencies raises the scale of quality and development of
s quality that soon carries with it its specific conformation. The providing and feeding
and sheltering better than nature can, bringing in influences and forces that nature can
only hint at, and training that is ever latent otherwise, has given us the improved breeds,
snd with it an economy that nature must, to succeed even in its way, show great prodi-
gality, so that to-day living profit and courage for the future is given to the farmer whe
has live stock, where nature lett alone only exists, and that at a fearful cost of life and
material.

The stable has been a great factor in all this artificial condition that is now found so
essential, and it has been a great uplifting power in making the dairy the financial
strength it ever assumes, and as we increase the productive power of the cow and econo-
mize her food, it is noticed that it was the stable behind it that made it possible to econo-
mize that food, and better the cow ; for on the one hand it made the summer more nearly
a year long, and made it possible to use more of the food to make milk and a better cow,
88 the barn stood between her and nature, and so she needed to give less of that food to
the demands of self-support, which being interpreted means warming barn yards with
good food and “shingling” the cow with costly cornmeal to protect her from chilling
rain.

I think you readily see the point I wish to make : that the protection from storm
and cold, uniformity of temperature, avoidance of extremes of any kind, and an attempt
to have 365 days of summer on the farm, lies at the foundation of an all-successful dairy-
ing. The liberality of the cow—and all dairying must recognize the fact that beneficence
governs—is what we must seek, and all the wants that can be artificially suppliec ~t cost,
requires correspondingly less expenditure on the part of the cow, and the greater will be
ber gifts to us in return ; so we ask, when shall this stable life of the cow sommence ?
Ten years before she was born ! The calf’s mother must be we: care  for, The idea of
parental influences is becoming stronger each day with the best breeders, and while the
tow is carrying the calf, the care, feed and other influences that surround the mother cow
will be more strongly inherent in the future calf, So I would have the mother of the calf
well stabled, fed and cared for, and then if circuristances were such that I could as well
care for the calf, let it be dropped in the early fall, but if a spring calf, let it remain in
the barn the first summer ; here it can be well cared for and fed. Remember now
that this calf is the cow’s baby, »ud in some things is not different from our little
folk in the house. Do not feed it on cold sour milk, and because it refuses to drink,
hold its head in the pail with a stout hand, guided by an intelligent (1) mind, with a
purpose born of manliness, give an exhibition of drinking or drowning. Feed it warm
sweet milk, in which there is a little cooked oatmeal ; later on add oatmeal, and when
cud chewing commences give it whole oats and some fine hay.

For the first summer, I repeat, keep the little calf in the barn. Do not turn it out
in the big mceadow or any other field, but in a roomy stable where the food goes to the
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calf, and not to a horde of hungry flies. We do not care to furnish food to them. W
want to build up a dairy cow. The time has passed when we can go into the street
and take up any cow and make money. Let us feed this calf to develop bone anqd
muscle, and not fat, and build up the cow we want.

The moment the young calf comes into the dairy we want to put the feed to it
the food that we want is food that will make milk. Let us find this calf nitrogenong
food. Do not feed it solid food till it can digest it. Timothy hay should not be fed to
it. Its little stomach will not, digest it. Let us wait till the calf beging to chew itg
cud, then solid food may properly be given and will assist it in coming to a good growth,

The future value of the cow depends much on the care given the calf during the first
winter. If neglected the first winter, spring may find us with a calf worth five dollars—
about what it was worth when five weeks old. Let us have a calf that grows all the
time—that develops quite as much in winter as in summer. For this purpose we should
feed it to produce growth, and bone and sinew, and not fat, To be all right it must haye
& capacity to eat.

The heifer should come in in the fall, when twenty-four months old. I believe in
training a heifer so that when she comes into the dairy she comes in with cow habits,
and will milk the first time without raising her foot. She should run with the dairy
cows, be stabled and come into the dairy with dairy habits, I would feed her liberally
with bran for that developing life she is having to supply. '

1 do not believe in too much tomfoolery about her; I do not believe in children
teaching her to fight. I would haye her handled. Please do not teach her vicious habits,
Make her believe that she is a cow. One of my heifers had a calf out in the pasture, I
sat down by her in the middle of that forty-acre field and milked her, which I thought
far better than to tie her or put a rail across her back,

What is the stable for? With that stable life we prolong her milking days, and
keep up the development of milk. The stable of the future will be built differently from
the stable of the past. The cows should have the best kind of a stable with windows in
it. It should not be damp and chilly and dark, with no chance to light it and no chance
to warm it, and where you will not get the results you should for your teed. We had
such a one which we converted into silos and box stalls. Outside of that we built our
cow barn. We had one then with double walls and lined with matched lumber, with each
Cow occupying a stall room of three feet and six inches, and with a ventilator, so we can
temper that stable just as we wish.

I am not in favor of turning cows out in the winter, I am an advocate of each cow
having her bath in the sunshine every day, which we can have if the windows are 8o
Placed that the sun shines in on all sides.

But if cows are to be kept in the stable from fourteen to sixteen weeks in the
winter, they must have their surroundings in good keeping with the demands, and that
is pure air, a stable free from bad smells and foul odors, a stable free from dampness, and

the beneficial effects of sunshine than any other demand ; so in the stable, if the cows are
to have continuous stabling, there must be windows and sunshine. To this end, the stable
that is in the form of an * L,” extending south from the barn, with its windows on east,
south and west sides, fulfils the demand for light and sunbaths, No stable should ever
be tolerated any length of time that implies a condition of turning out the cows to add to
their comfort. ~The lighting of a barn is not as hard a problem as the ventilation, and
this is solved largely by two features, a water tight gutter into which absorbents are
placed every day as soon as the stables are cleaned, and a liberal use of road dust as
a deodorizer, a substance as good in many respects as land plaster. The only thing that
is urged against its use is that it only costs the trouble of collecting, though land plaster
is to be highly commended. The other matter is plenty of room for each cow, 80 that
she shall have at least 600 cubic feet of air space, and more would be better. Then if
the old fashioned plank floor laid on a cob house foundation, or big joists up two or three
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feet above the ground, is discarded, and the floor is either cemented or made of well
pounded down clay on the immediate surface, there will be little chance for the formation
of noxious smells and foul air. Just where the line of exercise for the winter milch cow
is to be drawn, is a hard thing for many to settle, but if a man has a well appointed
stable and can keep good sanitary conditions the matter will settle itself, just as it is
rapidly being done in the cases of hundreds of men who, when they have once tried it,
say that continuous stabling. is far the best way, and that exercise beyond the health
demand is at the expense of milk ; 80 with the good stable the exercise problem is one
that solves itself. This stable should be made pleasant. We think a cow, other things

being equal, will.  enjoy ” being in a nice stall and stable far better than in a close, dark,
damp one,

Keep the stable whitewashed. A whitewashed stable looks a great deal more
cheerful. I believe a cow has more humanity than we give her credit for ; I believe
she should have her own home. The cow becomes wonderfully attached to her home, so
do not keep changing her around. I recall an instance when it became necessary to
make some changes in the stalls of my cows. They were in different stalls for about
twenty-four hours. Their actions told very plainly that they were homesick, Let
every cow have a place of her own in which to stand,

Another thing about tying up cows. You know an animal can be taught to do
almost anything. I was brought up to think the stanchion was just the thing,
A stanchion is an instrument devised for punishing man. We have changed it for
putting & cow in. I have discarded the stanchion altogether and use the chain. The
stanchion is going, and going very fast ; the chain or rope is coming in very fast. The
swinging stanchion is beginning to be the thing, giving the cow all the freedom possible,

We do not begin as a rule to tie up the cow early enough in the fall. We have an
idea that she has got to go through a toughening process to make her hardy. We
can feed her and make her hardier than we can freeze it in by letting her stand out.
Whenever we want fires in our houses, then we want the cows in a warm stable, [f
the cow becomes chilled through, she must shrink in her milk, and extra feeding is
required to bring her back to her former standard. We do not as farmers give feed
enough to the cow. We assume that the
her. At the same time if she was fed better the results would be far more satisfactory
to us. Last year I had a good field of clover half a mile from the house ; we divided
the dairy and sent five into that clover field, frosted two or three times, and kept
the others in the barn. The cows that went to the lot shrank in their milk, while
those that remained in the barn gained. The food was expended in exercise. N ext fall
we shall not try any frosted clover. Those that are not in milk T shall not be quite
so particular about, but the winter milker shall have her food at the barn, and be so
cared tor that the ration she eats shall cost her little for travel, and be of a quality
better thin frosted herbage. There should be no abrupt changes from fall to winter,
and so supplied with attention that so far as food and warmth are concerned, she
shall not know that such a thing has been going on as a change from fall to winter,
for if we accustom this cow to feel the blasts of winter, the relaxed condition of the
system, that is the great thing in milk production, must give way to a feature of self
protection and shrinkage of milk results, and when this takes place it costs roundly in
extra food to re-establish the flow again.

This stable 1*%e allows the farmer to soil his cows with exactness, either in whole
or part. The time has passed when the dairyman can rely upon the summer pasture for
the sole food of his dairy, and in the winter, summer foods are in demand, for he finds
that with & warm barn and a contented cow in it he can feed these abundantly grown
and cheap succulent foods, and winter a milch cow cheaper than he used to a dry one
fed on hay, and I do not think that a dairyman can longer afford to feed very much hay.
Why, if an acre of silage winters two cows, an acre of good clover one, and it takes four
acres of pasture to two-third summer a cow, why do we keep on mowing one-half of our
farms to winter a dry dairy, and pasture the other half of the farm to make cheap milk ?
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Perhaps if I give you a glimpse of my own practice the idea of wintering cows in
milk may be made a little more practical than any sort of generalizing, and while it
does not essentially differ from the practices of hundreds of other dairymen east and west,
it may to some of you seem a little advanced, especially in comparison with the stable life
of the cows when I was a boy, which the greater part of the winter consisted of
being fed hay at the stack and sleeping in the woods, and, as is recalled by the older
ones here, that cow hides that started trade in the spring,

We aim to have our cows come in during the fall months, and get ‘the flow of
milk established before winter. We provide soiling crops to keep up the feed and flow
of xilk, and feed in addition a small ration of grain. We have as yet found nothing
better than sweet corn up to the time that the southern silage corn gets well eared out,
Olover is far better cut and fed in the mangers than to allow the cows to graze it. We
begin to keep the cows in nights by the 10th of October ; and later on if heavy rains are
falling, and chilly storms of any magnitude, they are not turned out during its preva.
lence. As the weather become colder they are kept in more and more, until the 1st
of December, when they are left in the stables continuously until the warm days of spring,

As soon as the corn-stalks and roughage are well fed up, the silo is opened and then
winter feeding begins. Then we settle down at once to twice a day feeding all they will
eat up clean and no more. We would say that each cow has her own place and is never
tied anywhere else. The rigid stanchion has been discarded, and when it was abolished
in New England as a torture for human criminals, it should have been made into
kindling in the cow barns, for no amount of argument will set aside the fact that they
are anything else than a handy way to fasten cows, and every argument for them is from
the man’s side of economy of time and the like. If there are to be winter calves dropped,
have a * nursery” box stall right in the stable, so that the cow that is to need it will not
be forced to go into some other part of the barn, into a strange place and a colder tem.
perature. A cow is a great home body in regard to her winter quarters, and this feature
should be humored.

The milking should be regular as to time and the feeding as much so. Decide upon
a time to milk and feed and stay by it. We think it best to feed immediately after
milking, then all is quiet and there is no looking and reaching after fragments of food,
and the attention of the cow is  on the milking” and not something else. Our ration
is for each cow daily divided into two feeds, fifty pounds silage, five pounds hay and six
pounds of mixed grain, largely wheaten “seconds.” Before the cows is a V-shaped trough
at the top of the sloping manger taat furnishes them their water. To avoid the trouble
and risk of warming water for them, we have a large thirty-barrel iron tank in the
stable, and it is kept full from a deep rock well near by, and this keeps the tem-
perature not far from that found in the stable, and we think it is as well as if it was
warmed. About two hours after the ration has been eaten, and by the way the hay is
fed immediately after the silage, the trough is filled full, the supply pipe from the tank
left open, the cover of the troughs turned down, and the cows are now ready to take a
full draught of water. We do not like to have them drink and eat at the same time,
and besides, they fill the trough with meal, silage, hay and the food generally. Then
these cows sleep, chew cuds, dream and take life easy until milking time at 5 p.m.

In the spring, the fall customs are largely repeated, and about the iast of May the
cows are left out nights. When these cows that have been milked from the year
previous come to grass, they take on a new resolve to milk up with the best of them,
and as a rule, for ten weeks they give almost fresh ‘messes, and then in the last
weeks of July and the torrid month of August they are dry— some of them, and when
the first ones become fresh in the early fall others are yet giving fair messes of milk, so
that now our winter dairy under this couise of feeding and care has actually become an
all-the-year-round dairy and gives us a little income all the time, which is and has proven
& pretty good weapon to keep the * wolf away from the door.”

The stable life of the winter milker is a question of great importance. We as
dairymen have got to manage for both summer and winter. We as dairymen have to
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make three hundred and sixty-five summer days on the farm. Let us have our dairies
bring in something every day in the year. We should put intelligence in our work and
create a love for our business. Let us learn all we can about it and quit holding grumble
meetings. Instead, let us try to raise our occupation to a higher level. We must do
this if we ever reach our proper position as dairymen, and when we become dairymen in
truth and practice we will find that the stable life of our cows are their most profitable
days, and 80 not because of * good luck,” but rather management based upon facts, and
each and every one of these facts in accordance with the cow’s idea of comfort, (Applause.)

THE KINGSTON DAIRY SCHOOL,

Mr. J. A. Ruppick, Superintendent of the dairy branch of the School of Mining
and Agriculture at Kingston, delivered an address upon the work done for dairying in
that institution. He said that the number of applications received up to date for 1896
Wwas seventy-eight, against fifty-three at the same time last year, and that there were twenty-
one applicants for the special course, Fifteen of last year's students had returned to get
fuller instruction., The following facts were then presented by Mr. Ruddick :

The School of Mining and Agriculture, Kingston, Ont.. aided by the Departments

of Agriculture of the Dominion and the Province of Ontario, opened its dairy school on
Thursday, December 13th, 1894,

The School was under the management of Jas. W. Robertson, Dominion Dairy Oom-
missioner, and one of his assistants, J. A, Ruddick, was resident superintendent and

instructor. He was assisted by L. A. Zufelt, instructor in butter-making, and G. G,
Publow, instructor in cheese-making.

There was a series of eight regular courses, specially for cheese-makers and butter-
makers who had the experience of working for at least one season at one of these branches,
Each course included practical instruction for two weeks in either cheese-making and the
testing of milk, or butter-making and the testing of milk. A student was allowed to take
both courses. The Scheol was open equally to male and female students,

In addition to the Practical demonstrations and illustrations in the School, a course
of evening lectures was given on the following subjects :

** Chemistry of Dairying,” by Professor Jaxrs Deputy Minister of Agriculture,

““Carbonic Acid ; its Relation to the Minera],‘Plant and Animal World,” by Professor GoopwiN,
* Clay and its Silvery Metal,” by Professor Goopwix,

“How Flowers Make Insects Work for Them,” by Professor JaMEs FowLgg,

““ Rocks and what they are made of,” by Mr. W. G. MILLER.

‘“ Entomology, a Branch of Practical Agriculture,”
Farm, Ottawa.

*“ Asbestos and Mineral Wool,” by Professor Nicor,
“Color in Chemical Study,” by T, L. WaALKER, M. A,
“‘Social Life of Animals,” by A. ¥, Kxiear, M. A,
“Beet Root Sugar,” by Mr. RoBErT LAWDER,

“The Cheeses of the World,” by Professor Ruppick,
* Nitrogen,” by Professor Goonwin,

by Mr, James FLETCHER, of the Experimental

The lectures in the School included ¢ The Composition of Milk,” “ Milk Testing,”
“ Butter-Making,” ‘¢ Cheese-Making,” etc., etc.

The building is so constructed as to provide a model butter and cheese factory, with
special rooms for milk testing, lectures, etc. It is located almost in the centre of the city,
and good board and lodging can be had in its vicinity at prices ranging from $2.50 to $3
per week. On reaching the city students should take the street cars from the railway

station and ask the conductor to let them off at the corner of Barrie and Union streets,
near the School building,
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The following are the names of the students who attended the School during the past

winter :

Name,

Biansss §oosapes

Blanchard, L, F

Babeock, A

Buro, J

Bruyere, A

Burwash, J, F
wers, D

Campbel

Cramer,

Cook, 4

Coch:

Culbe

P. O. Address,
Manotick,

mbrun,
Brewer’s Mills,

Ol‘l.t.

“ .

“
“
‘“
“
"
“
“
“
"
“
“

Name,
Kearney, Joseph
Kenney, Jos
Keefe, D, O

"

McCann, JD

McDonald, J. A..

McAlonan, Jos ...

McDonald, Wm'. .
McConnell, J, D. .
McNamee, James
McDonald, H. A .

P, O. Address,

Elgin,
Summerstown,
Greenbush,
Godfrey, \
Warkworth,
Moira,

art,
Mallorytown;
nsdowne,
Perth,

. Admaston,
. Seeley’s Bay,

St. Lawrence,

. Dominionville,
. Stanleyville,

Sunbury,

... Maxville,

«+. Moore Creek,
............. Phillipsville,
Spencerville,
Prescott,
Hartington,
Sunbury,
Elginburg,
Port-mouth
Lavng,
Mainsville,
Currie’s Crossing,
Mt. Chesney,

McCowan, D

Lennoxville, Que.
Thomasburg, © Ont,
. Metcalfe, - .

Mt. Chesney,
. Wilton,
..... Sunbury,
Brandon, Man.

Gananoque,
. ;}'ipohg‘slwr.

........ Sidney Crossing,
Kinfston,
Renfrew,
Maberly.

ATTENDANCE BY COUNTIES.

... 32 Students. 2 Students,
2[ ‘“ 1 “

“
““
“
““
“
“
“"
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ATTENDANCE BY COURSES,

: Butter. Cheese.
Course beginning, No. of students. No. of students,
December o -+ R RS 6 6
December BRI 010000000 i0tanennsonnsmnnins s rbees 8 10
January e S b 2 11 16
January RO BRR 50 0svusnons etonassnnnessarnsenemorns s o 8 14
e R MO M d i ‘ 9 16
i A A A A 11 14
BRI T 140 5svssvsssobsnanamropmrinrns s o e tene. 12 23
SOUE WU TG v i siogsongerhs s T s aa s 6 19
71 117
1 student‘l:emaine:d at th?‘School ............................................... 16 weeks,
o R eHigrintr i bramtmaty et e S
4 “ “ “ EAPSSTA R heint s cotndasustrr borarsnnn o g8 *
3 “ e PR 1 1Tt M O M b . B
K. v = RSREN e i ae Lt CLELY LG O PRI 5

The average stay was 4 weeks,

Summary of Attendance,
124 applications were received,
109 students attended the School.

70 students took the cheese course only,
13 H “ butter "

26 “ “ both courses,

ANNOUNCEMENTS FOR 1895.96,

Management. The School will be, as last
Robertson, Dominion Dairy Oommissioner.

The staff of instructors will include superintendent and lecturer,
making, instructor in cheese-making, instructor in milk testing,

year, under the direction of James We

instructor in butter-

Courses. An ordinary course will provide practical instruction for two weeks in either
cheese-making and milk testing, or butter-making and milk testing. In addition to the
practical work, lectures will be given on the following subjects : ** Business Management,”
“The Composition of Milk,” “ Milk Testing,” * The Preparation of Milk for Oheese-
Making,” “ The Principles of Cheese-Ma.king,” “ Practical Cheese-Making.” “The Separa-
tion of Cream from Milk,” « Butter-Making,” « Creamery and Cheese Factory Machinery,”
“Care of Engine and Boiler,” ete., ete.

The ordinary courses will begin on the following dates :

1st course, Tuesda , Dec. 10th, 1895, bth course, Thursday, Feb, 13th, 1896,
ggg :: Thu rsday, Jan. 20d, 1896, 6th ¢ o

Feb. 27th, 1896,
Jan. 16th, 1896, ., -
4“1 “ “

Mar. 12th, 1896,
Jan. 30th, 1896, 8th g Mar. 26th, 1896,

The number and attendance at each o
the cheese-making and milk testing depa
milk testing department,

A special course in cheese-making will begin on February 13th and continue until
March 26th. This course is intended to provide for & more advanced study of the art of
cheese-making than is practicable in the ordinary courses. Begides the practical work of
cheese-making and milk testing each day, students will be required to attend the lectures
in the ordirary course and also & series of lectures on more advanced work. Some work

of research will be conducted with and by the students ; and a certain amount of reading
will be prescribed,

rdinary course is limited to thirty—fifteen in
rtment and fifteen in the butter-making and
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Conditions of Admission and Fees. Any person over sixteen years of age who has
worked at least one season in a butter or cherse factory is eligible for admission to the
ordinary courses.

Admission to the special course in cheese-making will be limited to those who have
had at least two years’ experience working in a cheese factory.

Each student will be required to pay a registration fee of $2, which will entitle him
to free tuition for four weeks, viz., two ordinary courses in either cheese-making or butter-
making, or one course each. For each additional course, or part of a course, a fee of $1

will be charged. Each student in the special course will be charged $1 in addition to the
registration fee of $2.

Certificates. A ertificate of attendance and application will be granted to each
student who (1) attends all the lectures during two ordinary courses or during the special
courses, (2) is not absent from the school during the hours of work without a reasonable
excuse, and (3) shows a desire and capacity to profit by the instruction given,

Diplomas. Each student in the special course who passes a satisfactory examination
at the end of the term, and who proves to be a careful and competent cheese-maker and
manager by successfully conducting a factory during one season after leaving the School,
will thereafter be entitled to a diploma. '

General. 1t is the intention of the Board of Governors to open a library and reading-
room in connection with the School this year.

All correspondence in reference to the School may be addressed to “The Bursar,
School of Mining and Agriculture, Kingston, Ont.,” and after 15th November, to “ The
Superintendent, Dairy School, Kingston, Ont.”

During the special course in cheese-making lectures on bacteriology will be delivered
by Dr. Oonnell, of the Royal Medical College, Kingston.

Mr. J. A. Ruddick is again superintendent, with the same staff of assistants as last
year.:

VOTES OF THANKS,

Moved by Mr. Epwarp Kipp, retiring President, seconded by Mr. Hexry Wabg,
President-elect, That the thanks of this Association be and are hereby tendered to the
citizens of Campbellford for their hospitality, and also to the press and railway companies
for courtesies extended. Oarried by a standing vote.

The Convention then adjourned to meet at two o’clock, p.m,

THIRD DAY—AFTERNOON SESSION.

The President-elect, Mr. HENRY WADE, of Toronto, called the meeting to order at
two p.m., and congratulated the Association upon the large numbsr who had remained
over until the closing session. He further sald : Although not now in the cheese busi.
ness I think I have the honor of being one of the earliest makers in Eastern Ontario. In
fact there were few cheese factories in Canada when I began making cheese. The year
after the first co-operative factory was started at Ingersoll I started one in Port Hope.
Of course the modern methods of cheese-making are somewhat different to what they were
when T began making in the sixties. But, as the older members of this Association
know, I have been keenly interested in the progress of the industry, and have been almost
a constant attendant at the Eastern Dairymen’s Convention. I shall do what I can to
forward-the best interests of the Association during the coming year, and I thank you
heartily for the honor you have conferred upon me. (Applause.)
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REPORT OF INSTRUOTOR PUBLOW,

As the work of instructor and inspector is much the same from year to year, this
seventh annual report must necessarily be more or less similar to that of other years.

While the number of applications for instruction Was not so great as last year, yet

there were more than any one man could possibly attend to. In all 117 factories received
210 visits, as follows ;

Stations. Visits, Stations. Visits, Stations, Visits,
L e R 3 Robinson’s Mills....... 1 ODIBIOON +ovoriisii's 1
Mountain View......., 3 Rosedale. .... ........ 1 Lombardy............ 1
Ardmore, .............. 3 Mississippi Pride..... .. 1 Roseville . .... SN b
Lake View............ 2 Maple Leaf............ 1 Burritt’s Rapids...... 3

e AR DI TR 2 FROIRORIE 5o o vo5 000t inie 1 Carleton Mode! ...... 1
Westport .............. 2 Barryvale........ ..... 1 Prospect ...... 1
Mississippi ............ 4 Ventnor......... A | Jockvale ..., 1

T AL P S 3 Farmers’ Own.......... 2 North ‘Gower. 1
o YOI Ne S 2 Ashton Union........., 1 T N G 1
Pakenham . 1 e S 1 T ORI 1
L.and D.. 3 Karmers’ Kriend........ 1 Hazeldean ..... 1
Olyde.......... 3 BN oo viiiiveee  § Union Pride.......... 1
Middleville . .., 3 Plum Hollow.......... 1 Dunrobin ......... .. 1
Hopetown . ..., 3 armers’ Pride .., ., | Stitteville ........... 3
5 R P North Star............. 2 Manotick. . ........... 1
APAON 34606355 0006000, 3 BBABIY. . cocis seniess 1 Hemlock Corners. 1
‘Watson’s Corners ...... 3 Glen Buell..... RIS | South Branch........, 1
Brookside.............. 3 Silver Creek .. 3 North Rideau....;... 1
L RNk 3 Clear Spring .. 3 Goodstown............ 1
b T, e 1 Forfar.......... 3 River View........... 1
Bolingbrook ........... 1 EBOEN & o ioniniinnses 1 L ARE RS 1
Clairview ............. 1 Gilt Edge ............. 3 BOSOOR ioocv'vonsss, 1
TRRIOMRS ¢ o & so0sevenssns 1 Lyndhurst............. 3 Malakoff ............. 3
Tay Banks............. 1 North Shore............ 3 Independent PG
Riverside ........... .. 4 Stanleyville............ 3 Twin Elm.... 1
EOOUIOR o ovovinorennone 1 F T R 2 Carsonby .... 1
Drummond . .......... 3 Xrankville ios.0.0c0it .. 1 Maple Hill .., 1
DA B ooieonerress 3 P A 1 Spring Vale. . S, |
Elmgrove.............. 3 BRI+ hos i anencis 3 LT e s AR
o e e 2 Mountain ..,........ 2 Fairfax .. 1

....... 1 Island City No. 1 ...... 1 Cold Brook ..... .... 1
Lily Spring 3 Ieland Oity No. 2 .. .... 1 RIS b aouininn s cis 1
T O 3 Centreville ......... 3 CINIIOWE s <o i ivivsie e 1
Smith’s Valley ......... 2 3 Gannnoq;zo ..........
g . RO 1 1 Rapids Valley........ 1
Farmersville . .......... 1 1 e Tk ... 1
Greenbush............. 2 2 Farwmers’ Union....... 1
Orchard Valley ....... 2 1
Maple Valley.......... 1 1

I'had J. D. McOann as my assistant for eighty-one days, of which he spent seven-
ty-one in givinz instructions and testing milk in factories, four travelling, three attending
court, two settling fines, one detained by rain,

Of the 150 days which I was in the Association’s employ, 139 were spent in fac-
turies giving instructions and testing milk, six in travelling, two settling milk cases, two
detuined by rain and one attending the Board of Trade.

to have been tampered with, and of these fines were collected from thirty-two to the
amount of $600, one-half of which went to the factories in which fines were imposed,
and the other half to the Association, out of which was paid lawyers’ fees and costs of
court, leaving a balance of $250 to their credit. The amount contributed by factories
was $725, making a total to the Association of $975. Does not this large number of
deteriorated samples after so many years’ inspection prove the necessity of paying
for milk according to quality or percentage of butter-fat

Perhaps I should make special mention of three cases tried, two of which the Asso-
ciation lost, the magistrate deciding that the milk had been tampered with, but in his
judgment not by the accused parties, and dismissing the cases with costs to the Association,
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In the third case a fine of thirty dollars and costs was imposed, but an appeal to this

decision has been made on the ground that a previous conviction against the same map
was used as evidence in the case.

Regarding inspection of factories I found the m
cleanliness and equipment for making cheese. Indeed, quite a number are all that coulq
be desired. The cheese I found to be on the whole of very good quality, but in some
sections difficulty was experienced with greasy curd and bad flavor. This I attribute to

‘ i i The season being dry the cows fel]
off in their milk, which consequently became very rich in butter-fat, apparently having

more fat than the curd could contain, This difficulty was experienced until rain came
and grass was plentiful,

The bad flavor I attribute to cows drinking impure water, and to the situation of
milk cans over night. I find that where this flavor exists the patrons are carel:ss, having
their milk stand over night in milk yards or barnyards, the stench of which affects
the milk to such an ‘extent that its manufacture into fine-flavored cheese is impossible,
It is astonishing, notwithstanding all that has been said and printed, that people
will still persist in keeping their milk in such places.

In conclusion I would say that if we are to retain the proud position we hold to-day
as a cheese-producing couniry, and attain the highest degree of perfection in the business
of which we are promoters, the farmers must come to the aid of the cheese-maker by
having their milk delivered at the factories in a better condition than is at present done,
as I am satisfied that the average cheese-maker is doing his best under existing conditions,

All of which is respectfully submitted.

ajority in very good condition for

G. G. PusLow.

AN INTERESTING DISCUSSION.

Mr. R. G. MurpnY : We would like to hear a 1
the use of salt in cheese-making.

* Prof. Deax: Regarding the quantity of salt to use, [ would s
making a spring cheese, to be eaten soon, as all spring cheese should be, you should use
only a small quantity of salt, say about two pounds of salt per 1,000 pounds of milk.
With a moist curd use more salt, and with a dry curd use less salt. If you intend to

ittle more from Prof. Dean regarding

ay that if you are

place free from all impurities. Salt is an absorbent of impurities, If you leave salt in a
voom where there is a bad flavor the salt will absorb it, Salt for cheese-making should not
be as fine an that used in the making of butter. If the salt dissolves too readily it runs off
in the whey in the form of brine. Salt should be even in grain, and therefore do not use
a salt which has some large and some small crystals. Then, again, you should prefer a
dry salt. A damp salt usually means an impure salt,

Mr. R. E. HoArp : When do you ripen the milk ?

Prof. Deax : We use a starter, We prefer to select the best
in our dairy, and we warm it up to about 90° the day before we u
to sour we put in about fifty per cent. of waterat a temperature of about 65° or 70, Ifit
is going to sour too fast use cold water ; if not ripening fast enough use warm water,
Stir this staiter well into the milk, and set in a warm place until the morning. Then we
take the top balf-inch of the starter and throw it away in order to avoid germs of fermen-
tation. We stir it up and mix with the milk. Of course the use of starters has been
abused. A bad starter is worse than no starter at all, If the milk is ready to set at ten
o'clock without a starter it is not advisable to use any starter. I think that properly
used the started is an aid to the cheese-maker ; but the starter abused is a curse to the

cheese-maker. You may strain your starter in order to get rid of any curds that may be
in it, '

flavored milk we have
8e it. When it begins
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Mr. FreE : Don’t you think that 60° is very low ! In hot weather the thermometer in
the factory often reaches 90°,

Prof. DAN : I do not think it would pay you in summer time to cool the milk down
to the temperature you name,

Mr. Hoarp : Suppose your milk is sweet in the mornirg, what amount of starter
should be used ? Would it pay to let the milk remain in tie vats, or use a starter ?

Prof. Deax : T would use a starter. Ordinarily about one per cent. is sufficient for a
starter, but in that case I would use about five per cent., and I would make the rennet test
at the end of half an hour oran hour. The rennet test should always be made in a vat of
milk before the starter is added, for it might be that you would thus find that the milk did
not need a starter. If you put in the starter before testing by the rennet you might find
yourself, as the boys say, in the soup. You see you have to use judgment in these things,

Mr. Hoarp : What is the reason of cheese cracking ?

Prof. Deax : I think the chief reason is that the curing room is too dry. Every
curing room should have what is called a hydrometer, which will meas:re the moisture of

the atmosphere. The other day I noticed that our hydrometer in¢ ' .ted that the room
was too dry, and thas we were able to remedy it.

Mr. WaIrToN : Don’t you think that it is often caused by the windows being left
open and the warm, dry air passing through ?

Prof. DraN : Yes.

Mr. Hoarp: I let my windows open at night, when the air is cool and moist.
A Meuser : Would you advise each patron to get a Baboock tester

Frof. DEAN : I believe that every cheese factory should have a Baboock tester
whether it pays by the test or not ; and I wouid go further and say that every man who
keeps cows should have one,

Mr. Free: What about the time for setting 1

Prof. Dean: I would say in the spring from two to two and a half hours, and in
the fall from two and a half to three hours.

A MeuBeER: What do you think of farmers salting their milk ?

Prof. DeaN: It is a very bad practice, and should never be done, as salt affects the
action of the rennet.

A MeuBer : What is the price of the Babcock tester—the size a farmer would
want

Prof. Dean :  You can get a four bottle machine for five dollars.
A MeMBER :  What about checked cheese ?

~ Mr. Pusrow: Do you ever examine your cheese to see if they are checked ! Most
checked cheese have become so by the curd being too oily. When the curd is greasy the
particles cannot properly unite, and their failure to knit causes the checking. There is a
small spot ‘n the bandage cloth that will not unite, and it will cause the check. The
cheese may bore all right, but if you will break off a piece of the cheese you will find that
it isnot as it should be. When the cheese is pressed the grease is pressod out of it, and lies
on the outside of the rind. The class of cheese that will check is that which has
been cooked too fast. It has been stirred out roughly, and the acid goes on so fast that
the cheese is too moist. If you harden it up it will seem to be all right, but in a few days
you will find it crack with a sudden change of air. Set your milk earlier in such a case,
80 that it will ripen in two to two and a half hours. There is often a danger of keeping a
cheese too warm after taking it out of the whey. I cook at ninety-six degrees. Pile your
curd if it is going slow. If it is going fast lower the temperature and do not pile. If it
ripens t0o rapidly you will have an acid cut cheese probably. 1If I had a bad flavored
curd I would always aim to have it cooked before the acid came. If I had bad flavored
curds and gassy milk I would certainly use a starter,
6 D.
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¥ Mr. MurPRY :' A man told me that a maker asked him to sell his cheese. He was
£ loth to do so, as they were poorly put up. However, as they had a good flavor they
Y passed. The claim had been made in this connection that when a bad flavor was detecteq
in the curd it was killed by saltpetre. What do you think of it ?

Mr. Pusrow: I do not think that would kill the flavor, but it would be more likely
| to preserveit. The best preventive of bad flavor is to have the milk in perfect condition.
¥ Be careful when you aerate the milk ; and certainly do not do so near a stable. Air it
2 , where the atmosphere is pure and sweet. If the milk is as cool as the atmosphere
i or cooler, you may cover it up closely. If the milk is ripening too fast—cool it to the

N temperature of the atmosphere. Aerate milk by holding it up to the air in as small
( quantities as possible. It is a question about so-called gassy milk whether it is a result
of gas or bad odors, I think it comes from the milk absorbing bad odors,

ADDING TWO PER CENT. TO FA1 READINGS IN OHEESE FACTORIES.

Prof. DEaN, of the Ontario Agricultural College, gave an address upon the above.

named subject, similar in character to that reported in the proceedings of the Western

o Dairymen’s Convention, under same cover as this report. He gave the following mathe.
ks 0 matical explanation of the two per cent. system :

Suppose that one patron’s milk tests three per cent., and another tests four per
cent. In this case we have seven units of fat to divide according tc the simple reading
of the fat. One man ought to receive three units and the other four units. Or if we put
it in the shape of a ball of fat weighing seven pounds, one man is entitled to receive three
pounds of that ball and the other four. One man receives three pa:(+ (sevenths) and the
other four parts (sevenths). The relation is 3.7 to 4-7, or 3 to 4. Now, when we add
the two per cent. to each, we make the one (3+2) 5, and the other (4 4 2) 6. In other

; words, instead of having a ball weighing seven pounds, we have one weighing eleven
: pounds, and the relation is 5-11 to 6-11, or 5 to 6. Instead of there being a difference
of one-seventh in the amount of fat (money) obtained by two such patrons, the difference

is but one-eleventh, which corresponds more nearly to the actual difference in the cheese

yield from such milk. An increased percentage f fat in the milk increases the

cheese yield in all normal cases, but the increased yield of cheese is not in proportion to

the increase in fat. There are six compounds which make up the substance we call milk,

viz., water, fat, casein, albumen, sugar and ash. Of these but two—fat and casein—are

of value in cheese-making, assuming that the water has no value, and ignoring the small

' amount of the other compounds which enter into cheese, these being foreign to the matter
e under discussion, though, of course, of importance in making and giving value to cheese
3 a8 a food. The cheese-maker adds rennet to milk under certain conditions, which rennet

acts on the casein and indirectly on the fat. The amount of cheese which can be made
from milk in good condition, and with a skilful maker, depends upon the fat and casein
present in the milk. The fat may be readily determined by the Babcuck tester, but the
A casein can be determined only by chemical analysis, which is an ‘expensive operation,
; However, the percentage of casein remains fairly constant in all our samples of normal
wilk, averaging about 2.3 per cent. T estimate that the present per cent. of casein over
two is represented by the fat and casein lost in the whey ; therefore if we add a constant

3 number (two, which rcpresents the casein in milk), to the varying percentage of fat in
T the milk, as determined by the Babcock tester, we have a correct basis in which to work
-4 or, at least, one nearly correct, and to my mind a basis which comes nearest to giving

Justice to the patrons of cheese factories.

I wish to deny the reports which have been circulated that I do not believe in the
sccuracy of the Babcock tester, when properly made and handled. I go so far as to say
g that paying according to butter-fat alone is a much fairer way than by paying by weight
# of milk alone,
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A STIRRING DEBATE.

Professor RoBERTSON: The Professor of Dairying at Guelph will permit me to
remark that work of investigating the relation of the component parts of milk and cheese
has been going on for several years, and that the foundations of our information have
been well laid. It is true that the quantity of marketable cheese obtainable from milk
containing difterent percentages of fat does not always vary exactly in proportion to the
percentage of fat in the milk ; but the actual market value of the cheese made from milk
containing different percentages of fat does vary in proportion to the percentage of fat in
the milk. When a method of paying for milk according to its real value was first Jug-
gested, it was necessary to shift the basis of payment from weight only oi milk to value
of milk, The value of milk can be ascertained by a knowledge of the weight and of the
quality. It may be a slight advance on the old way to shift the basis of payment from
weight of the milk, regardless of quality, to weight of cheese rogardless of quality ; but
the latter is not a fair basis. A fair basis for valuation in cheese, as in milk, is arrived
at only by taking into account weight and quality. The quality of the cheese, which
determines its true market value, is modified by the percentage of fat in the milk from
which it was made. Suppose you take two lots of milk, one containing three por cent.
of fat and the other containing four per cent. of fat, no one will contend nowadays that
it is fair to divide the proceeds from sales of cheese in such a way as to pay as much
per hundred pounds for the three per cent. milk as for the four per cent. milk, The two
lots may weigh exactly alike, but it is essential to fairness that the valuation or division of
proceeds at & co-operative factory should be made according to actual value and not ac-
cording to actual weight only. The long experience I have had in the making and
marketing of cheese gives me some knowledge of the factors which determine the value
of cheese per pound or per 100 pounds. We all know that the casein in the cheese is one
of its most important constituents when considered as a food; but the chemical com-
position of cheese docs not determine its value in the market so much as its flavour,
richness of body and other physical qualities. Cheese, like other food products, has an
intrinsic or food value and has also a commercial, exchange or market value, A pound of
butter is not worth as much as a pound of cheese for nourighing the human body, but a pound
of butter has a higher commercial or market value than a pound of cheese ; and, all other
things being equal, cheese has a higher commexcial or market value in proportion to the
percentage of butter-fat which it contains, In brief, according to our present conditions,
& pound of butter fat, when sold as butter or sold in cheese, is worth much raore commer-
cially than a pound of casein. To take an extreme illustration : If you take a piece of
thsolutely skimmed cheese without any fat in it at all, but with all the casein that can be
retained, it would be worth little or nothing to the producer. It would take all the
market value of it to pay the expense of making, boxing and marketing ; and it would
take the stomach of a rhinoceros to digest it. Fat as a food is not intrinsically of as
great value as casein or other albuminoids ; but the fat gives an additional food value, as
well as increased commercial value, to the other food materials which may be in combin-
ation with it. The more fat you have in milk up to four per cent., the more nourishing,
wholesome and valuable is the cheese made from it.

From experiments which I planned over four years ago for my assistants, Mr.
Ruddick and Mr. Dillon, I found that the commercial or market value of cheese by the
pound was increased according as the percentage of fat in the milk was higher, in milk

containing between three ard four per cent. of butter fat. In my report for 1891, I
said : :

*“ In ordinary cheese-making, where you have milk containing four per cent. of fat, gou have reached
the maximum limit, * * * and be{ond that you do not increase the value of the cheese per pound.””
I alvo said in the same report ‘I think that the addition of each per cent, of fat to the milk between
three and four per cent. will add ﬁve-eighths of a cent. per pound to the value of the cheese. The butter-
fat in some measure adds to the value of the other constituents of milk. Let me put itin the following
manner : A farmer sends milk containing three per cent. of butter fat to a cheese factory and gets so
much money. Another farmer rends milk containing four per cent, of fat to the same factory. Accord-
mg to a sca{e hich values milk for cheese-making according to ite percen of fat only, the latter will

et one-third more money per 100 pounds of milk than the patron who furnished the three per cent. milk.

do not say that his milk will make one-third more cheese ; but in my orinion it will have one-third more
value in cheese-making when both the quaatity of the cheese and its quality are considered.”
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—

What makes your September cheese worth more than the cheese of June make ! g
it not largely because of the greater quantity of fat in the September milk ? Doubtlegs,
some of the difference is due to more favorable conditions of weather. In g discussjon
a little while ago, the question of the flavor of cheese came up. You may have cheege
that is rich in both casein and fat, and yet the flavor may be bad and objectionab,
You can hardly sell sv-h a cheese. Germs of formentation may have gone into tpe
wilk and by their growth have given it an objectionable flavor. Such germs ofte,
generate gas, as yeast makes the form of gas which causes the bread to rise ; or they
may generate by-products which will give their characteristic flavor to the cheese. The
more butter-fat there is in milk and in the cheese made from it, the less risk is there of
the cheese going off in flavor, The more moisture there is left in cheese, to make it
rich in the body with a high percentage of butter-fat, the more danger is there of it
going off in flavor, Consequently, the patron who sends to a factory milk rich in

known to dairymen. Prof. Van Slyke and Dr. Babcock, the latter a distinguised scion.
tist whose name will live for centuries, and some of us who are less eminent are referred
to by my young friend in one of his newspaper articles, because they do not agree with
him in this matter, as “gods to the children of the south, and their worshippers ip
their native country and in Canada.” Now, I do not say that the addition of two per
<cent. of fat to the reading of thé Babcock tester may not be a better way of getting at
a basis for the payment of milk according to its value for cheese-making than by the use
of the readings of the Babcock milk tester alone. My friend, Prof, Dean, says it is 5
better way. I say, as yet we have no proof of the statement ; but, as we have a large
body of reliable evidence that the percentage of fat in milk gives an equitable basis for

".determining its value for making cheese, I regard the payment of milk and the distri.

bution of the proceeds at the cheese factories, according to the quality of the milk as

because doubt has been cast upon the usefulness of the Babcock milk tester by an agitation
encouraged by the publication of immattre and incomplete experimental data,

Prof. Dean: I am glad to see that our friend the Dairy Commissioner has got
warmed up at last. I would like to say that cheese-making has advanced since he was in
the business, and that we are still learning something about it. We have been making
rapid strides in cheese-making since he was a maker. He has said that I have been cast.
ing slights upon Dr. Babcock and Prof Van'Slyke. I had no idea of doing anything of

some persons thought that it was going to do away with the trade that had been worked
up for this tester. What I said ahout being a *little god ” referred to the Babcock
tester and some extravagant claims made for it, and not to the inventor, Prof, Robert.
son has gone to extreme lengths regarding the value of fat in the milk for cheese-making,
A few years ago he claimed that as the fat increased one per cent. between three and
four per cent. it added five-eighths of a cent a pound to the value of the cheese,. N ow,
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use milk of four per cent. fat or over it seems to make curd which produces * pasty ”

cheese. Four per cent. and over of fat in milk is not necessary to make good Canadian
Cheddar cheese.

Prof. RoBERTSON : It has been published for three years that experiments were con-
ducted with over 300 boxes of cheese at the Dominion Experimental Dairy Stations, and
the conclusions published in my report were based upon the facts found there and not
upon theory. - When an investigator gets behind all the facts of a case he can afford to
smile encouragingly at anyone who assails them, Of course the value of cheese depends
upon something more than the fat it contains ; it is determined in some measure even by
the rind and the boxing. The results of the experimental work at Guelph agree very

closely with those at Perth in the quantity of cheese obtained from milk containing dif-
ferent percentages of fat.

Prof. Drax : I would like to ask Prof. Robertson if he sold the cheese made out of
rich milk at Perth for more than he got for the cheese made out of poorer milk ?

Prof. RoBERTSON : No; we sold the lot as a whole, although there was a decided
difference in the quality and value of the several cheese composing it,

Prof. Deax: Well, we sold all ours for the same money, too ; and * the proof of
the pudding is in the eating.”

Prof. RoBERTSON : It seems to me that patrons should get paid for what they contri-
bute to the value of the cheese and not merely to the weight of the cheese ; and that if
one sends a superior quality of milk with a higher percentage of fat, he should be paid
sccordingly ; andif any premium beyond the bare justice of payment according to value
is to be given, it should be given to those supplying the rich milk of finest flavor.

Mr. Free : Does washing curd help to get rid of the bad flavor }

Mr. Pustow: If I had a bad flavored curd, one full of holes or stinking, I
would wash when it showed half an inch on the hot iron. I would mill the curd, level
up and pour the water over it at 108°, I would have the water warm enough to raise
the temperature at least 2° higher than I cook the curd to. I would keep it at that
temperature for twenty minutes or half an hour, and stir it all the time it was in
the water, and then strain it as when 1 would run off a batch of curd in the first
placs. T would use half a pound more of salt to the 1,000 pounds of milk than
ordinarily. If I had sour milk curd that could not get cooked before it had too much
acid, I would wash it, and would mill it when it showed * hairs” of one to one and a
half inches on the hot iron. I would wash it under the same conditions as in the case
of gassy curd, Stir it thoroughly dry after running the water off, and in an hour or
an hour and a half salt it. I do not think there will be much, if any, loss in weight
from the washing of the curd. The only thing you will lose will be the sour whey,
which will run out white. T consider that the washed curd cheese we made this year
were such as would sell for the best market price. It is the duty of every patron to
bave his milk in first-class condition. I would recommend that makers reject any
milk that would not make a first-class cheese without washing,

A MemBER : What about turnipy flavor

Prof. RoserTsoN: I do not know any means by which the flavor imparted to
cheese made from turnipy milk can be taken away..

Mr. WaiTTON : What is the difference in feeding value between a bushel of ensilage
and a bushel of turnips ?

Prof. RoBerTsoN : The two are hardly comparable. You might feed a cow upon
ensilage alone, and she would live well ; but she could not live well upon turnips. A

bushel of turnips would be equal to, say two or two and a half bushels of ensilage as a
supplementary food.

Mr. Wairron : Now, if a bushel of ensilage is equal to two and a half bushels of
turnips, why ask about how to get rid of turnipy flavor in milk? Get rid of the turnips as
food for milking cows, or eat the turnigs yourselves, Mr. Gould says we can build a silo

for thirty cents per ton capacity, That will give us a cheap place for storing succu-
lent corn. An acre of ensilage will feed two cows for a year.
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THE MARKETING OF PERISHABLE FOOD PRODUCTS.

Professor RoBerrsox delivered an address on The Marketing of Perishable Food
roducts,” which, in substance, was similar to the one he delivered at the convention of
the Dairymen’s Association of Western Ontario at Woodstock,

i
SOME LESSONS FROM A TRIP TO EUROPE,

Prof. Deax made the following closing address : During the past summer I wag
allowed eight weeks’ holidays, in order to visit some of the dairy countries of Europe,
The marketing of our dairy products is something that comes more particularly withip
the domain of the Dominion Government, while the work of the Provincial Government
is chiefly along the line of teaching. I went abroad largely to fit myself to be able t,

‘coming home I have been told the same thing by one of our buyers. I was also told
when in Great Britain that there was room for improvement in our mode of boxing,
Our boxes are not ag good or ag suitable as they should be, I wag humiliated to gee
& good many of our boxes tied up with ropes. 1 would also say here that there s
not that distinction made between Oaradian and American cheese that our cheese is
entitled to, Better boxes and bstter handling is necessary if we are to hold our place

there seems to be a tendency to market cheege in a similar manner, In Denmark
they ship the butter once a week, and arrangements are now being made by the
authorities to ship twice a week. If we are to successfally cultivate the butter trade
of Great Britain, we must make some arrangements by which we can ship our pro-
duct regularly and as Soon as possible after it is made,

Prof. RoBerTsoN : Butter is usually about six cents higher from September to May.

Prof. Deax: I am satisfied that in the future it will be more difficult than ever
to sell an inferior quality of cheese or butter. We can keep the British market only
by making first-class cheege and butter. I would like to impress upon the patrons

here to-day, more than ever before, the importance of furnishing good milk to our
makers all the time,

What kind of butter is desired in the British market ! 1 was in a large warehouse
in Liverpool, and I asked jf I might be allowed to bore a sample of Qanadian butter
which was standing there, [ must confess that when I did try that butter I was
ashamed of the quality, I think we can, and do, make ag good butter as they do in
Denmark, but we make the mistake of keeping it too long. I have visited Oanadian
creameries and have found the butter made there of the finest flavor. But no matter
how excellent the flavor may be, if it be placed in a Wwarm room for any length of time,
that butter will go off flavor, The requisites in butter are that it must be mild, fresh,
pleasant and sweet in flavor. T have found, too, that Oanadian butter is. too high in
color as a rule for the English mrket, and it is also too high in salt, About
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three to five per cent. of salt is the right proportion for this trade—that is, about
half an qunce of salt to a pound of butter. We have been teaching our students to
put an ounce of salt to the pound, but we must make it less for the best British trade.
When I went to Manchester I found that as a rule the Danish butter lacked what we
call a good body, but, if it suits the Englishmen, we shall have to study their tastes and
wants. Now, a word about the package. One of the great faults complained of in our
butter is that it has a woody flavor. Some package must be devised that will not im-
part that woody flavor to the butter. I believe that square boxes are most popular as
packages next to the Danish kiel. Had I time I would like to point out how the
Danes have overcome the defects in their bufter.

I would like to add a little about bacon. While in one of the large British
warehouses a load of Danish bacon came in. The manager told me that while some of
our Oanadian bacon was good, some of it could not be sold at a paying price. We
need to send a bacon in which the fat is solid, the lean mellow, and that has no salt on
the outside. I think that the quality of the Danish bacon is due largely to the kind of
hogs raised and to the feed. One farmer whom I visited on the island of Zealand was
fattening his hogs last summer with green clover and meal. I think the feeding of
clover has a good deal to do with this mellowness in the lean meat of the Danish bacon.
The pigs are graded at the slaughter houses. A farmer with whom I stayed a couple of
days poirted to a pig among & lot which were being sent to the slaughter house, and
said : ** There is a pig that will grade only No, 2.” I asked him why, and he answered :
“ Because he is too broad and fat.” Their No. 1 hogs are what we would call in this

country about half fat. The bacon is Put up in a nice linen cover, and is well-protected
from dirt.

I think we should have a distinct Oanadian package for all.our first-class dairy
products. In the eyes of a Britisher all that is associated with a good name is con-
nected with the package in which he buys his goods. I believe that if we had a good
package for our cheese, butter and bacon, which was distinct from all other packages,
and at the same time made up a good, uniform article, it would be thousands of dollars
of gain to this country annually. T think we ought to have butter exhibitions, like
they do in Denmark., They have about twenty of these exhibitions every year in that fi
country. The chemical division of the Experiment Station at Copenhagen call in a o [Hilif
number of experts who test the butter obtained from creameries and dairies—three sets |
of judges make the examination and each set goes over the butter once—three times in
all.  The butter is scored by ths judges, and the results are sent back to the maker.

I think it is possible to develop a trade in tinned butter. The Danes do a large {8
business in that line. I believe that there is also a good opening for a large business in i
condensed milk. We import $25,000 of fancy cheese for our city markets. I do not see ‘
why we cannot make that fancy cheese at home I did not see a Cheddar cheese exposed
for sale on the continent of Europe. They handle fancy cheese which workingmen
can hardly afford to buy. I regret that the lateness of the hour will not permit me to i .
point out some more of the interesting and suggestive facts noticed by me in the dairy z 4
countries of Europe, ' d

IN MEMORIAM,

A resolution of condolence was passed to the surviving relatives of the late J. B.
Harris. His wise and helpful services to Canadian dairying the past were referred to in
eulogistic terms by Mr, Whitton and Prof. Robertson.

After a fow hearty words from Messrs. Smith and Owens, of Campbellford, and
cordial thanks to these gentlemen for their splendid work in assisting the Association,

the convention adjourned.
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NINETEENTH ANNUAL CONVENTION

OF THE

DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO.

To the Honorable the Minister of Agriculture ;

Sir,—I have the honor to submit herewith the nineteenth annual report of the
operations of the Dairymen’s Association of Western Ontario,

The season of 1895 will be remembered as a most trying one for dairymen, The
price of cheese was about one and one-half cents per pound less than in 1894, which
would mean a los: of about $750,000 to the dairymen of Western Ontario. The season
was also characterized by a severe drouth in many sections, which materially affocted the
flow of milk, and caused many of the smaller factories to quit operations before the
season was much more than half through,

Included in the report for {1895 are detailed accounts of the Directors, Sacretary,
and Inspector’s work, which, together with the annual address of the President, give tho
operations of the Association during the year, and the condition of dairying in Western
Ontario during the same period. They show that winter dairying is being coatinued by
all the factories, which commenced that branch a few years ago, and that the nambar of
cheese factories making butter during the winter is increasing ; that there is need of
more uniformity in the quality of western cheese and of more uniform methods of
instraction and inspection than have been carried on heretofore. The number of persons
prosecuted for tampering with milk is shown to be larger than in 1894, thus furaishing
a proof of the necessity of paying for milk for cheese-making by the butter-fat system.
One of the difficult problems in our factory system is shown to be returning the sour
whey to the patrons in the milk cans, and the best plan of conducting the selling of
cheese at the various dairy boards of trade is given considerable attention. These
reports also show that very effactive work was done by the Association in educating

dairymen and farmers by a number of successfal local conventions and meetings held
during the year,

The nineteenth annual convention of the Association was held in the town of Wood-
stock on January 7th, 8th and 9th, 1896, Though the interest in dairy matters, owing
to the low prices, had declined somewhat, the attendance at this gathering was far in
excess of other years. In fact, it may be safely claimed for this convention that it was
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—

the largest and most influential gathering of dairymen ever held in Canada. The
addresses were practical, covering nearly every phase of dairying. A verbatim report of
these addresses is included herewith, and the discussions upon them given in full,

The continued recognition of the Association’s good work by your Department
during the year, in making liberal grants to meet the heavy expenditures which such
work must entail, merits the sincere thanks of its directors and members. In antici-
pation of your continued good favor it will be the aim of the Directors and cfficers of the

Association to expend, as heretofore, all future grants in the best interests of dairying in
Western Ontario,

All of which is respectfully submittted,

J. W. WHEATON,
Secretary.

Loxpox, Ont,, February 15th, 1896.




NINETEENTH ANNUAL CONVENTION

OF THE

DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO.

Woobsrock, January 7th, 1896,

The}President took the chair at half-past one, and after a few introductory remarks
expressing the hope that the convention would be one of the most successful yet held,

he called upon the Secretary to read the annual report of the Directors, which was as
follows :

DIREOTORS’ REPORT.,

GeNTLEMEN,—Your Directors for 1895 beg to report as follows : During the past
year we have endeavored to carry on the varied work of the A.ssociation in our ch
with vigor and efficiency. But in spite of our earnest efforts and united desire to fur-
ther the interests of the dairy industry to the utmost extent, there is some work
unfinished, aud much that requires to be done during the coming year. And here we
might state that the executive work of the Directors is, like the number of cheese fac-
tories and the variefy of interests connected with the dairy, increasing year by year.

rspoy W e had early in the season a circular sen: out to factorymen outlining the poli
and work of the Board for the year, which seems to have had a beneficial result. The

usual work has been done by the Secretary and officers of the Association in attending
meetings of dairymen.

The stimulating effect of local conventions held under the auspices of the Board
continues to be apparent. The results are such as to warrant a continuation of this
means of educating patrons in districts that do not come so dir "'y under the influence
of these large conventions. The demand for such district meet, g8 has been such that
we have not in every case been able to acceed to requests made upon us for them. Daur-
ing the past year most successful gatherings were held at Strathro y 8t. Thomas, Simcoe,
Kincardine, Harriston, Flesherton and Newmarket. These names suggest the extent of
the operations of this Association and the demands made upon its activity. Your Board
has received valuable assistance from local daizymen in making these meetings successful,
and also from the Superintendent of Farmers' Institutes in the way of speakers, In
addition to the talent ordinarily available your Board were fortunate in securing the
services of Mr. J. H. Monrad, a well known authority on dairying,

We have also continued the system of special instruction through Mr. T, B, Millar,
during the early part of the season before the regular work of inspection begins, as dur-
ing the previous year, and with good results. He spent two days each with no less than
twenty-seven factories so located as to be within easy distance of almost every cheese
factory in western Ontario.

During the hot season there was an increased demand for inspection and special
instruction, & demand which the Board for 1895 should endeavor to provide for. In this
connection we would urge upon your attention the fact that the work of inspection and
instruction is now perhaps the most important that your directors have to deal with.
And we would suggest that this convention should give some indication of the feelings of
factorymen on the subject. We are of opinion that the whole of Western Ontario
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should be organized into districts or groups of factories, over which competent inepec
tors should be placed. This can only be done through the co-operation of factories with
the Board of Directors of this Association. We urgently press this subject on your
attention. A committee of the Board had the subject under consideration for some time

past, but a solution has not yet been arrived at. 1t will have to be dealt with by the new
Board for 1896,

We beg to report that the usual grant of $100 was made to the Western Fair, also
a grant of $50 to the Iadustrial, and a new grant of $50 to a dairy department inaugur-
ated in connection with the Provincial Fat Stock Show at Guelph. This latter amount
was in conjunction with a like amount from the Agriculture and Arts Association, and
with donations from private individuals, including your President and Secretary. A
test of dairy cows was held in connection with the Guelph show.

During the Industrial Fair a joint meeting of your directors with the directors of
the Dairymen’s Association of Eastern Ontario and of the Ontario Creameries’ Association
was held in Toronto. It was there proposed by members of your Board that the latter
body should re-unite with the two Dairymen’s Associations, it being generally felt that
the three associations are now doing almost identically similar work. But, although the
suggestion was discussed at length, no agreement was arrived at.

This meeting of the representatives of the three Associations was opportune, as a
report had just been circulated by a prominent agricultural journal in Britain to the
effect that adulterated Canadian cheese was being sold in the English market, A strong

denial of this absurd and false rumor (since apologized for by the journal in question)
was drawn up as follows :

‘““Moved by Mr. Thos. Ballantyne, Stratford, and seconded by Mr. E. Kidd, North Gower,
President of the Eastern Dairymen’s Aseociation, that the Directors of the Ontario Creameries’ Association
and the Eastern and Western Dairymen’s Associations, in joint meeting assembled, having read the report.
in the press that adulterated cheese from Canada n sold on the British market, take this oppor-
tunity of denying emphatically that any adulterated checse is manufactured in Canada, and of declaring

that we know the said report to be wholly without foundation, This meeting ex!prenes its regret that.

such an untruthful report spread abroad to work serious injury to the cheese trade of this country, should

have been circulated, and hereby requests that copies of this resolution be transmitted to the Minister of
Agriculture at Ottawa, to the lIigh Commissioner at London, and to the Dairy Commissioner for Canada,”

The wide publication of such a resolution, coming from the official representatives of
the three dairy organizations of the country, no doubt had the desired effect of prevent-
ing misapprehension where your interests might be injuriously affected.

The statement of the financial affairs of the Association will be laid before you by
our Treasurer, from which you will find, we believe, that tha business of the year has been

carried on efficiently, as well as with as great regard for economy as the varied work and
interests of the Association would permit.

We regret to say of the past season that it has been one of great difficulty and dis-
couragement, both to patrons, to makers and to dealers engaged in the trade. Low prices,
hot weather, lack of fodder, and bad water combined to increase the difficulties and les-
sen the profits of the business. In this connection we have still to deplore the custom,
far too prevalent, of sending back whey in the milk cans, a custom which this convention
should endeavor to devise some means of doing away with ; also, the fact that the system

of paying for milk according to quality, as shown by the Babcock tester, has not yet been
uuniversally adopted. ;

We have here touched briefly on a few of the salient features of the work of the
Board for the past year. In conciusion, we beg to say that we have endeavored to pro- -
vide as excellent a programme for this convention as possible, and trust that it will be
ag successful as any in the past, and that the dairy industry during 1896 will be more
prosperous than in the season which is now closed.

Wishing you a happy and prosperous New Year,

We remain, on behalf of your Board of Directors for 1895,

ANDREW PATTULLO, J. W. Wagarox,

President. Secretary.
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SECRETARY’S REPORT.

GeNTLEMEN,—I have much pleasure as your Secretary in presenting my report for
the year 1895,

The year has been characterized by the usual vigor on the part of the Association
and its officers in carrying on the work. The various branches of the work have been
made as effective as possible in promoting the welfare of the dsiry industry in Western
Ontario.

The number of annual and local dairy meetings attended was not so large as the
year previous. The larger number of local conventions held served, in a measure, to
lessen the need for smaller gatherings ; besides, the constantly increasing duties in con-
nection with the office work of the Association prevented attendance at several meetings,
The low prices of the past season having dampened dairy enthusiasm considerably,
there was not the usual demand for attendance at meetings last fall. There is still,
however, a demand for attendance at annual meetings, and several requests have been
received recently for some one to address the patrons.

Local and annual meetings were addressed at the following places during the year :
Walsh, St. Williams, Vittoria, Kintore, Alberton, York, Canboro, Rockford, Villa Nova,
Bothwell (two meetings), Glencoe and Embro, where a meeting of factory representa-
tives was held in November, Busides, addresses were given at the annual conventions
of sister Associations in the Province, at the local convention and two addresses at
Farmers’ Institute meetings during March. A word in rejjard to the advisability of con-
tinuing this line of work. It is claimed that as the cheess industry has been sufficiently
developed there is no furcher need for continuing this work. 1 heartily concur with the
first part of this claim, and am thoroughly bf the opinion that the cheese industry of this
Province, and in fact of the whole D >minion, has been sufficiently ‘“boomad,” and that
it would be a serious mistake on the part of the Association to make any extra effort to
extend this industry or to increase the annual output of cheese, Special attention
should, however, be given to keeping up the quality, and this can only be done by every
one connected with the industry doing his best. The patron should be educated as to
the proper care and handling of milk for cheese making ; the best means of disposing of
the sour whey ; the butter-fat system of paying for milk ; and several other important
features of dairying, and one of the best means of bringing this about is by reaching
him at annual or local meetings. For this reason I think the holding of local meetings
should be encouraged in the districts where factories are in operation.

Seven successful local conventions were held at Strathroy, St. Thomas, Simcoe,
Kincardine, Harriston, Flesherton and Newmarket. Invitations for local conventions
were also received from Walkerton and Elmira. These meetings were held as early in
February as circumstances would allow, but, unfortunately for the northern dairymen,
the snow blockade came, rendering the roads in many places almost impassable, In fact
the Kincardine meeting had to bs postponed because the speakers could not get within
thirty miles of it by rail, and some of us who attended the postponed meeting have a
vivid remembrance of a thirty mile ride over drifts and pitch holes to catch e train that
we didn’c catch. The attendance at all these meetings, however, was an i: ' rovement
on that of former years,

Owing 1o the difficulty of securing competent speakers here who would be available
to address these gatherings, Mr. J. H. Monrad, of Illinois, was engaged to address the
seven meetings. The wide practical experience of Mr. Monrad in dairying in Denmark,
New Zealand and America made his addresses of special value to the dairymen who were
privileged to hear them. The Association is indebted to the Superintendent of Farmers’
Institutes for the Province who arranged for Prof. Harcourt to address these local gather-’
ings. His addresses were also of much value from a dairyman’s standpoint. Others
who rendered valuable services at some of these meetings were the President of the
Assaciation, Prof. Dean, J. 8. Pearce, A. F. McLaren, Wm, Dickson, W. O. Shearer, T.
E. Young, D. Leitch and Harold Eagle. Considerable interest was taken in these meet-
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ings by the local dairymen and citizens of the towns in which they were held, who in
every case assumed the responsibility of advertising. The holding of local conventions

might to a certain extent be continued for the same reason that local meetings should be
held.

Two visits were- made to factories to inspect milk whera the inspector could not
attend. Assistance was rendered at one factory where the paying by test had been
adopted for the first time. A number of other factories were visited during the season
when opportunity would allow, and where no extra expense would be incurred.

The office work of the Association is every year increasing, and the correspondence
is becoming a most important part of it. During the year, 862 letters were received, and
a8 many written in reply to theve, and in connection with the Association’s work. There
have been more letters received asking for information on some practical feature of dairy.
ing. This is a phase of the work that should be encouraged, as it will be the means of
making the Association of raore practical benefit to dairymen.

Early in the year I received instructions from the Directors « purchase a Mimeo.
graph for use in the office. This has proved to be a profitable investment, and alread
about enough has been saved in the cost of printing to pay for it. It was particularly
valuable in connection with newspaper work. Some twenty different articles were
written, giving reports of Directors’ and Executive meetings, notes on the Association
work and some practical features of dairying. From fifty to sixty copies of each
article were run off and mailed to as many local papers circulating in the dairy districts,
‘These articles as far as we can make out were published in nearly every case by the
paper to which they were sent, and served to bring matters of importance before dairy-
men, and to keep the Association and ite work before the public in a manner that could
not otherwise have been done. At the beginning of the season 1,000 four-page circulars,
setting forth the work to be carried on during the cheese season, were mailed to the
makers, salesmen of factories and members of the Association. Six thousand pro-
grammes, containing thirty-two pags, were issued at the beginning of the year to adver.
tise the Stratford convention. Enough funds were secured from advertisements to pay
the cost of printing and distributing. Six hundred invitation circulars were sent to the
dairymen in December inviting them to be present at this convention.

In answer to a number of questions sent out to factory men,
received. From these a lot of valuable information of a more or less
was secured, and we have taken the trouble to compile it in this report,

These returns show an average of over eighty-three patrons and 526 cows for each
factory, which is considerably higher than last year. This would be an average of over
six cows to each patron, and if 350 be taken as the number of factories, there would
be a total of 29,050 patrons supplying the milk of 184,100 cows to the cheese factories
of Western Ontario, a considerable increase over the previous year, The largest amount
of money received by any patron per cow for the season of 1894 was $65 and the lowest
$6, the average being $23.34, which was $2.51 per cow less than in 1893, The amount

113 replies were
statistical nature

the factories run and the cost of running. At the factory to which the 865 per cow
man sent, the smallest amount received was $27 per cow, and where the $6 per cow man
sent, the largest amount received per cow was $30.04. If 184,100 be taken as the num-
ber of cows, the estimated value to patrons of the cheese made in 1894 in the district
looked after by this Association, would be $4,296,804. The average price paid per 100 .
pounds of milk to patrons in 1894 was 73.63 cents, ranging from ninety to sixty cents
per- 100 pounds. The average number of pounds of milk to make one pound of cheese
was 10.76, varying from 11.45 to 10.18. There was an average of sixty-one and a

quarter tons of cheese made in each factory, ranging from nine to 245 tons, and taking
350 as the number of factories, would make a total of 42,875,000 pounds of ¢
in Western Ontario in 1894,

The average price paid to cheese-makers per 100 pounds of cheese for making last
ts, and where

heese made

season, all furnishings included was 80.64 cents, ranging from 70 to 92 cen
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boxes were not supplied the average was 62.44 cents, varying from 70 to 55 cents per
100 pounds of ciheese ; the average where only labor was supplied was 38.75 cents per
100 pounds of cheese and $43.25 per month. The cost of manufacturing to patrons,
including milk hauling, averaged $1.99 per 100 pounds cheese, varying from $1.15 to
$2.50, and the average cost where milk was delivered ranged from 95 cents to $1.50 per-
100 pounds cheese and averaged $1.11. The average cost of hauling milk was 7.6, vary-
ing from 3.3 to 12 cents pur 100 pounds.

The data obtained referring to the butter-fat system of paying for milk are somewhat
similar to those given in last year’s report. There was a falling off in the number of
factories using the test last year. This reduction was due to various causes, one of the
important reasons being that the patrons at many factories did not wish to pay anything
extra for testing, and as the maker in many cases did not feel dispcsed to dc the work
for nothing, the test was discontinued. Though it is nothing but just that if the maker
has any extra duties to perform he should receive more pay, yet I am of the opinion that
it will pay the maker to do the work for nothing rather than have the system discon-
tinued, as it will insure him a better quality of milk delivered at the factory. There are
other reasons that might be given why the butter fat system has ben discarded at many
factories, but as these will probably be discussed at a later part of tne convention I will
not discuss them here.

Paying by test has not been agitated very much during the past year among dairy-
men, and consequently many of them have come to the conclusion that the thing is a kind
of ““ dead letter.” But such is not the case, Too many have made the mistake of expect-
ing from its adoption absolute justice. It should, however, be considered in a relative
s:nse only. When we compare it with the  pooling ” system there can be no question
but that the butter-fat system is more nearly in accordance with justice. The returns
from the factories show that the average number of pounds of milk to make a pound of
cheese in 1894 at the factories where the test was in operation was 10.703, while the
average at the factories where the pooling was used was 10.817. These figures furnish a
strong argument as to the effect the system has in keeping up the quality of the milk, There
was during the year a large demand for inspection of milk at the factories and some of the
applications were from factories where the test system had been discarded. If the dis.
coutinuing of the system makes it necessary to call in the inspector, another strong
argument is furnished why paying by quality should be adopted in every factory.

The butter-fat system of paying for milk for cheese-making is one of the most-

important questions before dairymen to-day, and I would ask everyone connected with
the industry, and especially patrons and factory managers, to consider the system care-
fully as to its power to bring about the following :

(1) A richer quality of milk.
(2) A better flavored quality of milk.

(3) To remove the temptation to add water or to take the cream off milk supplied
to cheese-factories.

(4) To render to each patron more nearly the actual value of his milk than the old
“pooling ” system,

(5) To put the apportioning of dividends at cheese factories on a sounder and more
accurate basis,

These returns also show that 77 per cent. of the factories return the sour whey to
the patrons in the milk cans ; that 15 per cent. do not return any whey ; and that 8 per
cent. partially return it. If the practice is detrimental to the making of really fine cheese
these figures show that the bulk of the factories in Western Ontario are far from having
the most perfect methods of carrying on the business. The average price received for
whey sold at the factories was $4.13 per ton of cheese, ranging from $2.75 to $6.40 and
85 cents for the whey from a standard of milk varying from 35 cents to $1.75. At these
fignres, everything considered, patrons will receive as much if not more value than in
having the sour whey returned and will not run the risk of having the cheese injured by
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the sour whey flavour. Where the whey is not returned, everything considered, the cost
of hauling milk is less, The average cost of hauling at the factories where the whey was not
returned was 6 3-5 cents per 100 pounds of milk, while the average cost where the whe

was returned was 8 3.10 cents, a difference of nearly 2 cents per 100 pounds, or about 25
per cent. less,

From these returns it is also found that the average length of time the factories were
in operation in 1894 was 6} months, ranging from 3% to 12 months. The factories
running all the year made butter during the winter, The average length of the milking
season for the patrons was about 8 1.5 months, varying from 6 to 11 months, These
returns also show that at only about 86 per cent. of the factories was supplementary feed
provided for cows during the summer, and at only a very small percentage of thege
factories was such feed grown by all the patrons, The kind of feed grown for this pur.
pose was chiefly oats and peas in the earlier part of the season and corn later on.

The value of factories’ building varies from $200 to 86,500, showing an average
of $2,070. Taking 350 as the number of factories, this would give a total value of
$724,500 to the cheese fac ry buildings under the Jurisdiction of this Association. About
48 per cent. of the factories are owned by private persons and about 52 per cent. owned
and operated by the patrons,

The number of factories that applied for and receive

d visits from the inspector was not
a8 large as in 1894, There was, however, a lar,

ger percentage of applications for milk

would be better for the factories concerved, better for the patrons and bettter

Association if all milk for cheese-making were paid for according to its quality. In fact,

since there is at the disposal of every cheese-factory a practical and Just method of paying
for milk according to its quality, I am somewhat of the opinion that this Association
would be justified in refusing to inspect milk at all, and in limiting the work of its in.
spectors to giving instruction in cheese-making only. If this were done, there is no doubt
that'more factories would be compelled to adopt the test system, and the efforts of the
Association could be directed more to keeping up the quality of the cheese,

This leads me to the question of having a standard quality in our Western cheese,
There are factories in our district which make us fine quality of cheese during the season
a8 is made in Canada, but there are other factories where the quality of the cheese made
is far below that of the best factories. These inferior goods in many of our factories
injure the sale of the superior goods of our best factories. If all the cheese made in
Western Ontario were of a superior uniform quality throughout, better prices would
obtain. Therefore I think that the efforts of this Association and of every dairyman

in this western district should be directed during the next few years to bringing this
about.

from twenty-five to thirty each, and a competent instructor
visit each factory regularly, say once a month, and if a well-equipped instructor or inspector-
general were employed to look after the syndicate instructors and be respousible to the
Association for their work, we would have a feasible and comprehensive scheme for bringing
about & more uniform product. To finance such a scheme would require more funds than the
Association has at its disposal, and unless the factories would co-operate and contribute
to its support, it could not be put in practice, [t has been suggested by a person
interested and thoroughly competent to judge, that if the factories would contribute
enough to pay the salary and expenses of the syndicate instructors the Associatjon should
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pay all expenses connected with the inspector-general, with organizing the syndicates,
with managing the finances of the whole scheme, and become responsible for the men
employed throughout, This, I think, would be a fair division, and all that the factories

would have to do would be to pay into the treasury of the Association their share, or
become responsible to the Association for it.

It is somewhat difficult to give an accurate estimate of what the factories would have to
pay. A safe estimate I think would be about an average of $25 a factory, which is not a very
large amount considering the benefits to be derived from the investment. This rate would
give about $8,000. But it would not be Just to tax every factory alike. A rate levied
upon the quantity of cheese made would be fairer, By taking our estimate as above of
the quantity of cheese made in Western Ontario and striking a rate of forty cents
per ton, it would supply sufficient funds to carry on this work, but it would have to be
modified by making a sliding scale of prices according to the size of the factory. If all
the patrons of cheese factories looked after by this Association were to become members
of it we would have an annual revenue of over $14,000 from this source alone, and
this would only mean fifty cents apiece ; or if every patron would pay in twenty-five
cents there would be an annual revenue of over $7,000, which would enable this syndi-
cate scheme to be carried out by the Association. This is in brief the outline of a scheme
for more uniformity in cheese production ; and if any such scheme is contemplated it
should be under the entire control and management of some gentral organization, It

It would not be possible to carry out such a scheme as this in its entirety all at once,
as the patrons would need to be educated to it; but a beginning might be made by
organizing one or two syndicates on trial for next season, of factories that could be
induced to go into it, and if the plan were successful, others would soon fall into line,

The syndicate system of instruction is largely developed in Quebec, and is the reason
why that Province is so rapidly coming to the front with respect to the quality of its
cheese. In 1893 there were twenty-eight syndicates in Quebec. Each syndicate has its
own instructor, and there are two general-inspectors who look after them. The estimated
cost for syndicate instructors (salary and expenses) ranged from $475 to $600 for the
season, The cost here would probably be higher. The Quebec Government makes a
grant to each syndicate not to exceed $250 per annum, so that the factories in a syndicate
would have to pay about $300 all told. The Dairy Association of the Province also
receives a grant towards paying for head inspectors. Each syndicate manages its own
finances and pays its own instructor, who is looked after by the Government or Associa-
tion instructor or inspector. It would, I think, be better to have all the syndicates
managed and controlled by one central organization, and this Association seems to be well
equipped at present for undertaking such work if the factories would agree to pay their
share ¢” the necessary funds. Gigantic as such a scheme may appear at first sight, it
furnishes a means by which the efforts of this Association and the efforts of our dairymen
may be turned to practical account in improving and bringing about a greater uniformity
in the quality of the cheese made in this part of the Province,

The membership of the Association last year was 468. This is a decrease of 126 as
compared with the previous year, and may be accounted for from the fact that the num-
ber who joined at the Stratford convention was just 100 less than the number who became
members at the Ingersoll gathering the previous year, though the attendance at the former
cathering was somewhat larger. Besides, as there were not so many meetings attended,
there was not as great an opportunity for securing members. If all those who have
become members since I became connected with the Association would continue their
membership every year, there would be now a membership of about 2,000, There are
only about 150 who can be relied upon to continue their membership from year to year.
This is a very small percentage of those whose duty it is to become members. ~ Last year I
took the trouble to send out a post card to the members for 1894 who had not joined in
1895, requesting them to send in their membership fee for last year. From over 300
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reminders sent out, only fifteen responses were received enclosing membership fees for
1895. From this it will be seen how difficult it is to keep up the membership of the

Association without coming in contact with the dairymen, and even then it is difficult to
get members,

A list of cheese makers in western Ontario is kept on file, with addresses corrected
as far as possible up to date. This list contained 293 names last year. There are stil] a
number of makers whose names are not on this list whom we have not been able to locate
definitely. All those who think they are not on will confer a favor by sending in their
names and addresses, as it is important that the list should be as complete as possible,
Whenever an address is changed we shall deem it a favor if makers will notify us,

There are a few minor matters connected with the Association’s work that might be

considered with profit here, but as this report is already too long T will not occupy any
more of your time,

Again thanking the Directors and members of the Executive for their continued king.
ness during another year, I am,

Your obedient servant,

J. W. WaEarox, Secretary.

Mr. JonN BrLayNey : There is no doubt in my mind that the system of paying for
milk by the Babcock tester is a right one. The great trouble is to put it into force, [
am going to say a few words from the patron standpoint. It is a well known fact to all
men who have been engaged in the cheese business for the last year, that the profits to
the patrons have been very small, and in some cases nething at all.  Here comes the
difficulty. If the cost at the cheese factories is to be borne by the patrons principally,
and the patrons realize no more for the raw material at the factory, it is a question to he
reasoned out by the patrons which is the greate evil—the pooling system with a few
dishonest patrons, or the Babeock system with the extra expense thrown upon the patron ?
It is a question to be reasoned out, I say, which of the systems would give to the honest
patron the most money. As far as I am individually concerned I would not object to
a trifle more expense under the Babcock system, but [ am only an individual. We had
the matter discussed at the cheese factory that I supply milk to, and I found that a large
number of patrons were very much afraid of the Babeock system. I have always taken
it for granted that the honest patron need not be afraid of any system that would give to
all men what they really should have, and no more. There is no doubt in my mind at
all that if the patrons become satisfied that they gain nothing at all by sending dishonest
milk to the factory that they will very soon cease to do so. There is another thing I
noticed, and that is the necessity of improving the quality of cheese, I believe it is in
the interests of the patron that every factory should turn out the best possible article,
As we largely depend on the export market, and all men who know anything about the
export market know that it is the finer qualities that secure the price, I consider all
men who are in any way interest>d in the cheese business are in the same boat. We
should all aim to furnish the cheese maker with the best possible milk, and then, of
course, we shall expect him to make first-class cheese,

PRESIDENT'S ADDRESS,

Mr. Andrew PartuLLo, President of the Association, gave the following address :

I would just ask your permission to take the opportunity of reading a few of the

observations that I have to make to you in order thereby to be a little more brief and

concise thax perhaps I would be if I spoke as I usually do on public matters. In the first
place I regret very much that I have to remind you that the past season has been an
unusual one in the cheese industry. It has been, in fact, one of the most trying, if not
the very worst, both for producer and dealer in the whole history of the trade. ~ I proposs
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in the few observations which I shall address to you to-day to make some quotations from
my remarks of last year at Stratford, because nearly everything said on that occasion
has quite as much force applied to present conditions as it hud then. In our discussion
of practical topics, the addresses and papers given are of necessity very largely a repeti-
tion of old truths, sometimes in new and improved form. But this fact does not render
their repetition the less important or neceasary. Aud so with all the lessons which we
must draw from experience. They cannot be repeated too often until they are learned
and acted upon. Last year I said :

“It can be claimed for the dairy industry that since it became of importance to the country, the price
of cheese has, with the possible exception of a single year, afforded a margin of profit to the producer, while
the average of profit has been extremely good, This is a remarkable fact, during a period when nearly
every other product of the farm has fluctuated in value, if it has not become permanently low.”

[ fear that this statement, so gratifying then, can no longer be repeated. If the
price of cheese has not fallen below the point of profit, it has come 8o near it as to make
the situation serious. In newer districts and in those not specially adapted to cheese
making, profits have probably been turned into positive losses. This at least seems to
be the opinion of many producers who have either made the past a short season or gone
out of the business altogether., The cause of this unusual condition of affairs deserves
your serious attention and study. Some of them are clearly beyond your control ; others
are home-made and so obvious that their lesson is easily learned. Three years ago at a
meeting of dairymen in this county, almost as large as this convention is likely to be, I
ventured to warn you of the danger of over-production, urging that all our efforts in this
country should be directed to improvement in quality and not to the extension of cheese
making into new and enlarged areas. Men eminent in the industry then thought other-
wise. Last year at Stratford I also took occasion to 8ay :

*“Itis just possible that the usual interest—not quite yet a craze—excited in this and other countries
by the.success of our dairymen may lead to an expansion of the industry to the point of danger ; and that
from influences already in motion here and elsewhere we may see a marked fall in the price of cheese as in
other products of the farm—a contingency which our dairymen should not lose sight of. However this
may be, itis clear that all our efforts, especially all governmental efforts, should now be directed to raisin,

the standard of quality, to the holding and improvement of the position we already have in the markets o
the world, rather than to an extension of the area of cheese-making operations,

The danger has come sooner even than anticipated. We are now suffering from
over-production. The world is making more cheese than our solitary market, Great
Britain, will consume at such prices as have prevailed in the past. Still, we have been
using the resources of the country to force production in many directions And in this
connection it is worth reminding you that the situation might have been much worse.
It would have been, for instance, if United States exports of cheese had continued normal
instead of declining. Then again the production of cheese in the Antipodes has suffered
a check through more than usually severe drouths. These two dangers have thus been
minimized during the paet year. But still we have suffered and found profits vanishing
for the first time in almost a generation. We too have suffered a check and have got to
low prices which may continue. The lesson is obvious, Lot expansion cease, and let all
our efforts, official and other, be directed solely to the improvement of quality. We
cannot change outside conditions. We can neither stop production a'road nor raise
prices in Great Britain. But we can defeat competition by superior quality—and thus.
minimize, if not remove, the effects of increased or over-production,

Some other advice given you last year seems also to be even more important than it
was then. I refer to the obvious advantages of selling cheese at our markets promptly
when ready to ship. The experience of last year, as of the year before—and, indeed, of
almost every year in the history of the trade—proves that by following this rule the pro-
ducer will be the gainer, and that all the interests of the trade will be promoted. Failure
on the part of salesmen to act on so obviously a common sense policy has had an injurious
effect on our markets, while it has frequently caused serious loss to the producer. The.
fact is that the “ Oall Board ” system is becoming something like a farce. What are.
called our cheese markets seem to exist no longer for the sale of cheese, but to avoid their
public sale. The time of buyers and salesmen is wasted by the system into which we.
have drifted, and the producer pays for it in the end. The condition of our cheese markets.
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and the practices which are growing up should receive your serious consideration. The
one thing always to be borne in mind by salesmen is the absolute necessity in their own
interests of getting their cheese, especially their early cheese, into consumption as quickly
as possible,

On another point I fear the effect of good advice has not been very apparent. The
absence of demand for fine Canadian cheese for home consumption is as clear and ag
deplorable as ever, This is all the more regrettable when we consider the remarkab]
low prices of the past year. For a considerable time fine Canadian cheese could actually
have been sold by our grocers with a profit at three pounds for twenty-five cents. At
such a price as this, surely it should have been a drawing card for the grocery trade,
8till, home consumption does not seem to have been stimulated to any appreciable extent,
There is little evidence of any active or organized effort on the part of the dairy interest
to popularise and increase the demand for Canadian cheese at home. In this respect, [
repeat, we ought to take a lesson from our neighbors who now rely solely on their own
markets. And in another direction too we may learn a lesson from them. They have
Spent enormous sums of money to introduce American corn products into Europe. They
have taught the people over there how to use such food, and thus have conferred a boon
especially on the poor of the old world, while they have greatly enhanced the price of the
largest product of the American farm. Still, we go on allowing our people to neglect the
use of one of the finest and cheapest food products of this country. Those who represent
the dairy interests of Canada should never allow this question to drop until our home
consumption of cheese is increased tenfold,

The conditions of the markets this year, and the outlook in our own and other
countries, through the increased production of cheese, present and prospective, brings
the cheese-makers of this district face to face with the fact that they can now achieve
continued prosperity only through a successful struggle for supremacy against new and
increased competition. There will no longer be any royal or easy way to success in the
dairy business. The whole world knows our secrets, Indeed,there are none any longer in
such an industry as ours. What you have done, what you are doing, can be done by
others. Unless you realize this and act upon it, you will not long retain the first place
which you have held in the past and hold still. All this means simply that you cannot
rest-on your oars. You must improve your quality or be heaten in the race. The possi-
bility of being forced back to second place is one which should never be lost sight of. 1t
constitutes a danger far more real than some of your indifferent makers, non-progressive
directors and careless patrons seem to imagine. Improved quality should be the watch.
word of every dairyman throughout Western Ontario,

In spite of the dangers ahead and the serious discouragements of the past year, the
cheese-makers of the Ingersoll district—that is, of Western Ontario—have no reason to
fear the future, much less to abandon the industry. You cannot, as I have said, raise
the market price in Great Britain. But there are two things you can do. One of them
has already been discussed. You can greatly improve quality. In the second place, you
can as greatly decrease the cost of production. Patrons and directors seem often to lose
sight of the fact that if they could produce cheese at six cents and sell it at eight they
would make as much profit as if they got ten cents for cheese which cost them eight to
produce. Here is the whole problem of the future inanutshell, It is the problem which
you must ncw face. How can you, while improving the quality, decrease the present and
past cost of production? Without anticipating the discussions of this convention, which
should all relate to the solution of this problem, let me suggest in a brief and general way
some things which you may do. You have suffered seriously during the past two seasons,
and during many other seasons, from drouth, with its many damaging results and losses,
8till, your patrons as a class are in the mere beginning of an adequate system of soiling
and ensilage production, By better provision for fodder, both in summer and winter, by
better facilities for its use through labor saving devices and otherwise, you can keep more
cows to the acre and produce more milk at less cost per pound. In your factories, too
many of which are very old, and furnished still with the antiquated appliances of the
past, there is great room for economy and efficiency. New districts which start with
new factories, new machinery, labor-saving devices, all the results of your experience and
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of others, have a distinct advantage over you—a fact which it is not pleasant either to
realize or to point out. But unless you do realize it you are in danger, I repeat, of falling
behind. In another direction, too, you are throwing away enormous sums of money. It
is no hobby with men or with others who have taken up the subject when we declare that
the cost of haulage in connection with cheese factories is enormously larger than it should
be. With improved roadways you could greatly decrease it, and thus add to the profits
of your factories—to what extent I shall not stop to discuss. But the unnecessary waste
through bad roads will certainlv amount, even in the most favored districts, to a con-
siderable fraction of a cent per pound in the cost of making cheese. In some sections
this waste in excessive cost of haulage is so great as to almost wipe out the profits of the
producer. Still dairy farmers do not seem to be exerting themselves for improvement in
road construction as they ought. At a meeting of dairymen at Embro recently from
various sections, a resolution was passed deploring the excessive loss to the cheese-making
industry through bad roads, and calling upon the councils of several municipalities to
take steps to improve them, But systematic and organized effort in this direction has
still to be seen among the dairymen of Canada—who ought to be the most enlightened
and progressive in this as in other matters relating to agricultural progress. I repeat
and emphasize the assertion, that next to quality the future of cheese-making in this and

every other district of Canada now depends on decreasing the cost of production through
modern ideas and progressive methods.

But there is one way in which you should not seek to decrease the cost of pro-
duction ; that is, by grinding down the makers to wages that will leave nothing as the
reward of honest effort and successful skill, Last year I took occasion to say on this
point :

“The cheapest cheese-makers are the dearest in the end. We are demanding not
only greater experience but special training at the dairy schools from the makers in these
days. While the supply of men who are willing to take factories may cut down the price
of making, it will be found in this, as in other industries, that to secure skilled and
superior intelligence we must offer the incentive of a Jjust, if not a liberal reward for
honest, intelligent and successful effort The tendeucy of which I speak seems greatest
in the older sections, which are in danger of losing their best men through irduce-
ments offerrd them by the newer districts and by other provinces or countries
anxious not only to begin right, but to win in the race for supremacy.” X

Here again I fear it must be confessed that it is easier to give advice than to
secure its being acted on. Instead of an improvement in this respect, so far as I can
learn, there has been a positive retrogression. Competition among makers, who are
swarming into the business from the dairy schools, has enabled directors in many places
to cut down the price paid to old and experierced men, or to engage new men often
inferior to them. Probably the low price of cheese has created & new incentive to
such » penny-wise and pound-foolish policy. On the contrary it should afford a most
clear and potent reason why the very best makers alone should be engaged and why
they should be paid more liberally than ever, I repeat the warning of last year, that
unless the makers of this district are more liberally treated than in the past, you are in
danger of driving the best of them into other and newer districts, which are your rivals
and which in time will surpass you in quality in the British market. In view of this clear
and serious danger the patrons should consider whether it is true economy on their part
to demand of directors that they engage the cheapest makers rather than the best ones at
4 liberal price for making. 1f the present tendency is to go on it would be much better
to close up our dairy schools. The =lass of young men who are going through these in-
stitutions will not work for nothing even in the pioneer dairy district. If they can’t get
adequate payment for their skill, hard work and experience in this district, we are
simply providing skilled men who will be our rivals elsewhere—probably in the United
States or other countries. Therc is, and I emphasize the statement, no economy in
cheap makers, And in this connection I am glad to see that the makers are coming to
the front and asserting themselves in the associations and conventions, No industry
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_ever thrived without adequate encouragement to special talent. And quality in the
Ingersoll district wil! not survive much more of the baneful tendency which we have seen
in the engagement of cheese-makers.

Allow me ale to especially dr.w your attention to a paragraph in the annual re-
ot of your Directors. I refer to the vexed question of carrying whey in milk cans,
I'his practice is a menace to «1l effort for the improvement of quality, and one which
must be removed Our sanitary laws interfere with what may be called the liberty of
the people—that is, the free action of those who are willing to do injury to others—
in many directions. They prevent the pollution of wells, of streams, of our own
premises, and tho lanes and streets of our towns and cities. S8till, we allow slovenly
cheese factory patrons to pollute the vessels in which is carried the most susceptible
and easily tainted of all our natural food products. Now I am not prepared to urge
the stoppage of this vicious system by law, because we are sometimes inclined to seek
relief from legislation and to get too much legislation, where we are perfectly able to
help ourselves without it. It will be readily conceded that every patron has a right to
get his whey back from his cheese factory if he can make arrangements with his man-
agement to do so. But [ contend that he has no ‘right, no moral right—and he should
have no legal right—to injure a natural product from a hundred or more other patrons,
by a filthy and vicious practice which every experienced and progressive dairyman in
this country, and in the world, conderas io-day. Neither one man, nor any number of
wen, should have the right to introduce fiith—or, it may be disease—into the common
pool of milk to which scores of cleaniy and conscientious neighbors contribute. There-
fore, I contend that if reason, whose voice is heard on this point from our best
teachers at every dairy meeting in this country, cannot influence the patrons in this
direction, the sinners should be told that if they must have their whey back from the
factory, they shall not carry it there in cans intended solely for pure milk. Bear this
in mind : you will never improve your quality in this district, nor will you long keep
ahead of other districts, until you settle this problem in the interests of the cleanly and
conscientious producer of wilk.

Another question referred to by your Directors is the work of inspection. I regret
that during the past season we have not been able to arrive at a solution of what will be
the ‘most important problem before your Board of Directors for the coming year. The
experience of the leading men in the trade who have thought most on the subject leads
to the belief that more inspection and instruction is required at the factories throughout
the season. This can only be secured by co-operation. Unless the factories throughout
the western district will unite in groups, thus co-operating among themselves as well as
with the board of this Association, it is not easy to see that the results aimed at will
be achieved. The funds of the Association, although sufficient for ordinary purposes, are
not great enough to cover our enlarged area of cheese production and to do the work
of special instruction and inspection as it ought now to be done. This is one of the
business questions which you should discuss and on which you should make a recom-
mendation to the Board for 1896.

Looking over the worx of this Association and of other agencies connected with our
dairy interests, and the critical condition of the cheese industry at the present time,
there ought, it seems to me, to be a clearer understanding of the situation and the causes
which have led up to it, and also of the means by which the interests of our dairymen
can be promoted in the future. To secure prorperity through wise and united efforts,
there ought to be a unity of purpose and unity in methods as well. It is more than
doubtful if we have got this throughout Canada at the present time. We seem to have
come to a point when there should be a clearer understanding as to the sphere of duty,
the area of work, for the Federal and Provincial departments and officials that are con-
nected with the dairy industry. In some directions at least, they ssem to be overlapping
each other, if there efforts are not positively antagonistic. Work which in one province
is being done by local enterprise and activity is being done through federal effort and
with national funds in another. There should be no difficulty in all the agencies which
make for progress, and which have for their common object the improvement of the
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quality of Canadian cheese and its reputation in the markets of the world, uniting and
working in harmony side by side. _This can only be done, and obvious difficulties and
dangers avoided, by Federal and provincial activity being each confined to its own sphere.
The recent history of our efforts and their results must make it clear, especially to the
dairymen of Ontario, that the time has come when there ought 'tc be a clear recognition
of the lines along which every agency for the promotion of the general and varied local
interests of the dairy industry should work.

In conclusion, let me allude to another question discussed last year. You may re-
member that a recommendation was made to the Dominion Government in favor of
branding cheese. After discussion in Parliament and the collection of much information
throughout the country, the conclusion was arrived at that it was not well to press a bill
which was brought in by Mr. McLellan during the session. For myself, although in
favor of branding of cheese, I am not disposed to assert that the conclusion was not war-
ranted by the great diversity of opinion which was developed by discussion throughout
the country. Where such strong adverse opinions are held as were expressed by men in
the trade, ard whose judgment is certainly entitled to respect, it is better to go slowly
than to proceed in haste and arrive at a wrong conclusion. The subject is of such im-
portance that its discussion should be continued at this and other gatherings of dairymen ;
and it would be a great advantage in arriving at a wise conclusion if we could have the voice
of dealers as well as producers, especially of those who did not agree with the finding of this
Association last year.

In conclusion Mr. Pattullo alluded to the programme provided for the present Con-
vention, and thanked the members of the Association and his fellow Directors for all the
courtesy and the generous support extenrled to him during the past two years of office.

Mr. Brayngy: I have carefully lollowed the President’s address, and I must say
that I am well satisfied with it as a wnole. He must have taken a good deal of interest
in the dairy business during the whole year to have considered it so minutely and so
thoroughly. There is a great deal more in the words he has epoken than perhaps we can
comprehend just for the time being. As I said in the few remarks that I made before,
the patron and the cheese-maker and all men who are interested in the business are in
the same boat We are face to face with the competition of the world as far as the
export trade is concerned, and besides we are face to face with an increase of cheese-
makers. I like the President’s idea that we should encourage home consumption. Our
cousins across the line have ever striven to increase home consumption, so much so that
at present they do not rely altogether upon the export trade. It would be a grand thing
if we could have home consumption—a good market at home, and an export market as
well. I also like the idea that efforts should be turned to improving the quality rather
than increasing the quantity of cheese produced. I think it is altogether wrong that the
man who consumes home cheese should have to pay a little more for it than in the case of
the export market.

The PresipENT: And get worse cheese.
Mr. BLayNey : I think it is a wise policy to supply our home market first.

CHEESE MARKETS AND THE BEST METHOD OF OPEKATING THEM.

Mr. J. 8. PEARcg, of London, then read the following paper :

This is & subject that will bear a great deal of careful thought and discussion. What
is the best method of operating a cheese market? This is a question much easier asked
than answered. In order that we may know something about the past methods of opera-
tion and how they were conducted, it will be necessary to go back and give a brief revies
of their history.

Away back in the seventies, about '72 or ’73 (I cannot get the exact date), a market
was established in Ingersoll, similar to one that had been already established at Utica.
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The Utica market was held on Monday and the Ingersoll market followed on Tuesday.
This market was merely a gathering or meeting together of sellers and buyers, and the
business was conducted in a loose, irregular, indefinite and unsatisfactory manner—the
buyers and sellers meeting in different parts of the room, or probably on the street
corners or in some of the hotels, and making negotiations for the sale of their cheese,

Sometimes it was very difficult to find out what had been done or whether any business
had transpired.

Later on, the plan of having a bulletin board, with the names of the factories and the
number of cheese they had to board, was adopted, and helped to facilitate matters to some
extent ; still the business was not just as satisfactory us it might have been, as each
seller and each buyer tried as much as possible to negotiate his deals in a private way.

In the year 1876 a market was established in London. The late Mr. John Wheaton
was elected president, and held that office until his death. Mr. Geo. F. Jewell was
secretary, and filled that office for many years, until press of other work compelled him
to give it up, and it was transferred to the prasent secretary, Mr. J. A, Nelles, The
plan adopted by the London market was the same as the Ingersoll, viz., a bulletin board,
on which the secretary boarded each salesman’s cheese, with the name of the factory and
the number of boxes offered. The buyers and sellers stood around and met each other

—sometimes in the hall, sometimes in the arcade, sometimes in the street and very often
at the hotels.

In 1892 a new feature was introduced and adopted, termed the call system, and had
its regulations been lived up to by the buyers and sellers, there would have been no occa-
sion for this paper or any discussion on this subject. How the call system is worked
need not be described, as you are all familiar with this system and its working. Since
the introduction of these markets at Ingersoll and London, they have been gradually
extended until there are now some five or six markets held in Western Ontario, viz., Lon-
don, Ingersoll, Listowel, Woodstock and Brantford ; but these markets have degenerated
and are now, to a great extent, a farce, owing to the fact that the salesmen do not sell
on the market, but simply use the market as a feeler, using the bid offered on the market
a8 a lever to obtain a better price either before they go home or some day after the
market. This, to me, seams a great mistake, and unless some better and more rigid rules
are introduced and lived up to, the markets will eventually be abandoned, and will have to
g0 back to the old plan of doing business on the * curbstone,” as it is termed in large cities.
Why is this, and how is it that they have, as it were, outlived their usefulness? The
cause for this lies in the fact that the salesmen have not been true and loyal to the asso-
ciation to which they belong, nor have they lived up to the rules and regulations adopted
by each market. They have, as it were, used the market as a sort of tool, or indirect
means, to try and get a better price than their neighbor.

I am sorry to say that the buyers are also not altogether blameless in this matter as
they, in many instances have paid considerably more money the day after the market than
they bid at the market. This has been an incentive to the salesmen to refuse the bids on
the market and wait for a day or two and endeavor to get more money, and the outcome
is now that the best sales have been made off the market ; but, I must say frankly that
in my opinion while the buyers are not blameless, the salesmen are the greater sinners
and the more responsible parties for this back-¢'iding.

It seems a great pity that the markets could not be kept up to the standard of
efficiency necessary to the carrying on of such in an honorable, business-like manner.
Do the salesmen want to see markets go back to where they were ten years ago? Do
the salesmen want o stand around on the streets, hotels and other places by the hour not
knowing what has really been done or what prices have been offered or paid. If they
are indiflerent, and want to see the markets retrograde, then they cannot pursue a better
plan to bring this about than the method adopted during the past summer.

As an illustration to what an extent the markets in London under the call system

have become a farce, I will give the result of my tabulation of the London market during
the past summer,
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Seventy-one factories boarded their cheese on the London market, more or less
during the summer of 1895, and twenty-nine markets have been held. During these
twenty-nine markets there have been 136 actual sales made, and these have been spread
over these twenty-nine markets.

There were eleven factories which boarded their cheese and made no sale on the
board. There were twenty factories which made only one sale during the season. There
were twenty factories which made two sales. There were eleven which made three sales.
"There were seven which made four sales and there were three which made five sales, One
factory boarded cheese twenty-four times; three factories, twenty times ; two factories,
nineteen times ; six factories, seventeen times ; two factories, sixteen times: three factor-
ies, fifteen times ; three factories, fourteen times; five factories, thirt  times ; three
factories, twelve times ; one factory, eleven times ; five factories, ten times ; three factor-
ies, nine times ; three factories, eight times ; two factories, seven times ; four factories, six
times ; four factories, five times ; five factories, three times ; six factories, twice ; four
factories, once.

This will give you some idea of the very unsatisfactory manner in which the sales
have been conducted, and business done on the London market, during the past summer ;
snd from what information, I can gather, I am led to believe that the other markets
throughout the country are even worse than the London. I have not had time to
analyse the Listowel bulletin boards, but in glancing them o-er, I am satisfied that the
sales on that market have been even less, than on the London market, as there are some
nine of these markets at which there was not even a single sale. I have not the bulletins
of the other markets, but I am told that the Brantford is much better. Now, what
is the remedy for all this unsatisfactory state of affairs and retrograde mcvement? To
my mind a very simple remedy would be a resolution or agreement on the part of every
salesman to sell on the market only, and under no conditions elsewhere, If this were
done the salesmen would find that the buyers would then immediately bid the best price
that they were prepared to offer which is not the case now. But will the salesmen do
this, or have they sufficient will power to carry out such a resolution if adopted ?

What would be the next best remedy? To my mind it would be the grouping of the
factories into combinations or syndicates, not only for the purpose of selling, but also fur
more economical management in the shape of milk drawing, which is a big item in the
expense of manufacturing cheese, thereby effecting a saving in the cost of manufacturing,
These methods would also secure a more uniform line of goods. Our factories are said
to be co-operative, but in many ways they are far from being co-operative. In fact, they
are the keenest kind of competitors among themselves for the patronage of the patrons
living in the neighborhood of the different factories, and in some instances inducements
are thrown out for these patrons to change from one factory to another. It is not
an unusual thing to see two or more milk wagons going over the same road gathering
cans here and there at different intervals, Under this mode of competition all kinds of
milk is taken. The cheese maker to a certain extent is at the mercy of the patrons, and
should he have sufficient authority or will power to refuse or reject a can of milk, the
chances are that the patron will turn around and tell him that if he will not take it, some
other factory will, and the result is that the patrons become indifferent and the cheese
makers are cut down in wages—all for what ?

Now, there is no occasion for this unnecessary competition. Co-operation on all
these lines would be of much greater advantage to every patron, and would enhance
the value of his product considerably, instead of depreciating it. One great advantage of
this mode of co-operation or syndicate would be the uniform quality of cheese that would
be turned out from each and everyone of these factories, they of course being under

the supervision of some one inspector or overseer in connection with such combination
or syndicate,

Another advantage would be that one salesman would act for the entire syndicate,
thereby reducing the expense of selling, and would also increase to & considerable extent
the amount of money obtained at the different sales and markets, as every buyer would
be willing to pay a fraction more for a large lot of cheeso- provided he could get it from
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one individual ; Lesides he would know that the goods would be all uniform and properly
made, handled, boxed, branded, etc. In Eaistern Ontario several of these combinations
have been for many years in successful operation and I am informed that they are giving

the very best results, and the patrons are entirely and thoroughly satisfied with this mode
of procedure,

Mr. Campbell, of Brantford, is grasping my idea and falling into line. Hear what he
says with regard to ““ How to Improve the Markets.” You will find his communication

in full in the special issue of the Woodstock Sentinel-Review, and T would advise every one
of you to read it carefully :

*1 believe in a local inspector, or you might call this person an assistant cheese.
maker, who should be appointed by the executive officers of the Western Dairymen’s
Association and be in every way subject to their regular travelling inspector and who
would have charge of say from twenty to thirty cheese factories, (I am not a practical
cheese-maker and may set the number of factories too high) said factories to pay him
according to their output. His duties would be to visit, work with, and in every way
possible assist the cheese-inaker in each factory to turn out the best quality of cheese,
to have the cheese in each locality under his charge of one uniform grade, and by his
advice and teaching, both to the local boards of management and cheese makers, as far as
possible do away with all jealousy, etc., towards each other, in a word to improve ths
quality to such an extent that his salary would be more than made up to those who would
employ him by the advance in prices that they would receive for a number one article,
All will admit that better goods than' what we have can be made, that better goods mean
higher prices and greatly increased consumption.

“And now as to bnyers ! My experience has been that when a good article is offered
they never hesitate to bid keenly against each other and to pay all or more than the
goods are really worth to all appearances. A cheese market or, as sometimes named, a
dairymen’s association, for a particular locality should have reasonable and well con-
sidered rules and regulations, and all interested buyers and salesmen should respectfully
abide by and in a firm manner enforce all such rules,

‘ Salesmen should be carefully selected for their suizability for the position, and once
installed in office, should be assisted in every way by those for whom they are working,
but ‘should not be in any way interfered with by owners or boards of management.
A salesman can inform himself and judge of the situation when on the spot better than
any lot of men residing miles from daily papers, telegraph offices and cheese markets,
Salesmen should not be nervous, nor jealous of their associates in the same line of
business, and should be able to make up their minds instantly ; in fact, to have made up
their minds before the opening of the market. They should not offer goods that will
not be ready to move within the expected time, and rules governing the same. They
should not offer goods that they do not mean to sell, and once offered, all goods should
be sold to the highest bidder, showing no partiality to buyers. Salesmen have no right
to be speculators with other people’s property. If they get the best price that the
market will afford, they have done the:r duty, and the experiences of the past three
years ought to convince us all that it is better to sell often, get the money into the
hands of the patrons, and send the cheese forward, or at least get the cheese out of the
curing rooms, and the money into circulation. More patrons have become discouraged
by waiting long, long periods. for their cheques, than by the fact that a neighboring
factory has got a sixteenth or an eighth higher price.  All cheese markets should dispose
of the offerings at each meeting by the call system, and all buyers and salesmen should
do their best to clear the board at each meeting, and I firmly believe that when it is well
understood that buyers and salesmen have met for the purpose of doing business in &
fair and above board manner, confidence will be restored and trade in this great staple
will improve.”

I want here to call your attention to the method which has been adopted in the
Province of Quebec with the very best results. In that Province there was an Act
passed by the Quebec Legislature, under which these syndicates are operated. This Act
was passed in 1891. Each of these syndicates has an inspector, and this inspector is
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required by this Act to hold a certificate of competency from the Board of Examiners.
This Board is appointed by the Quebec Dairymen’s Association. Over all these inspec-
tors is the inspector general. There are now some thirty of these syndicates in success-
ful operation in Quebec, Each syndicate has from fifteen to twenty-three factories
working under it, and these thirty syndicates have some 540 factories under their control.

The duties and regulations of the Dairymen’s Association with regard to syndicates
are laid down as follows in the Quebec Act :

1. Establishing regulations for the formation and working of the said syndicates,
2. Of directing and superintending the syndicates.

3. Of establishing rules to define the duties of the inspector-general and of the
inspectors who are to superintend the production of milk and the manufacture of butter
and cheese in the establishments so organized into syndicates,

4. Of appointing a Board of Examiners for the examination of candidates for the
office of inspectors, and of laying down regulations for the working of the said Board.

And whereas, there is granted to each syndicate a sum equal to half the outlay
incurred for the service of inspestion and instruction organized in the syndicate,
including the salary of the inspector, his travelling expenses, and other expenses relating
directly to the said service, but which sum granted must not in any case exceed $250
(two hundred and fifty dollars) for each syndicate,

Whereas there has been granted to the said Association, besides its subsidy and
other ordinary concessions, an additional sum of $1,000 (one thousand dollars), for
the expenses necessary for the direction and superintendence of the syndicates, as

well as for the maintenauce and due working of the Board of Examiners absve
mentioned.

The said Association constitutes, as follows, the programme of the formation and
working of the syndicates, of their direction aud superintendence, of the manner

of conducting the proceedings of the Board of Examiners, and of the duties of the
inspectors.

The PresipENT. I am glad that this admirable paper has been brought before you.
I think we should not only deal with the practical and theoretical questions relating to
the cheese industry, but also with the markets and what may be called the business side
of the trade. There can be no doubt whatever as to the truth of the assertions which
Mr. Pearce has made to us. The real question is, how shall we get rid of the condition
of affairs into which we are drifting? The necessity for the discussion of this question
at these large conventions is this : The salesmen will never reform the markets until they
are backed up by public opinion. It is you and the patrons behind you who have got
to bring public opinion to bear upon this and every other question before we can get
reform. I would like to get the views of some here, and if you will permit me, I will
call upon several salesmen 1 see around.

Mr. Stewart : I have had quite a lengthy experience in the cheese business as a sales.
man, and I must say that the past season has been one of the worst that I have experi-
enced in that capacity. I would fifty times sooner take the old hole and corner system
than the one that has been in operation at Woodstock market during the past season.
I believe Woodstock is in line with the doings of all the other markets of the Province,
I have heard buyers say that perhaps Brantford is the best, but even it has not been
without its shortcomings in that respect either, It seems to me that Mr. Pearce touched
rather too lightly on the shortcomings or wrong doings of the buyers. I feel that there
are just as many sinners amongst the buyers as amongst the salesmen. I think myself
that there should be a great improvemert in the manner of doing business. I have said
that if I have anything to do in the sale of cheeso on the Woodstock market another
year, and no better system has appeared, I will never board the cheese. When Mr.
Pearce calls the present system a farce, he does not use an exaggerated word.
It has been a perfect farce. With regard to the buyers, I think the system degenerated
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in Woodstock this way. Listowel market was held next day, and if a bid was made on
Woodstock market that would be carried of course to Listowel. I put the question strongly
to one of the buyers, and he admitted such to be the case. Woodstock market was used
only as a “feeler” for other markets. 1t has been an idea of mine for some years that
grouping factories together for the purpose of manufacturing and selling would tend to a
more uniform article. There is no doubt in my mind that an improvement would be made
in this way, and I think there are other matters in which improvements might be made,
At the present time every man that is huying wants to personally inspect the make at the
factories. That costs a good deal of musey and takes up a lot of time. I think there
ought to be some individual in whom full confidence could be placed by the buyers, and
that buyers should buy from the standpoint of that man’s inspection. There is an
enormous amount of unnecessary expenses as it is now. Forming groups of factories
would, to my mind, overcome these expenses, and the quality of the cheese would be
certainly more uniform. I would like also to see the home consumption of cheese
encouraged by putting the best instead of the poorest into the market. We could not at
the present time, I think, go into any grocery store and get a piece of cheese that would
be at all equal in quality to the general run of cheese exported. Mr. Stewart concluded
by admitting that over-production had much to do with the low prices last year, but
pointed out that they had also been caused by the very cold winter experienced in Eng-
land, the working men purchasing cheap mutton and eating soup instead of cheese as
formerly.

Mr. WaiTe : How would you deal with the question of buyers who purchase cheese
say three weeks before they are ready to ship ?

Mr. PeArce : Simply not sell them. Adhere to that rule.
Mr. WaITE : But supnose the market went back ?

The PresipENT : Let it go.

Mr. Waite : Where would your patrons be ?

The PresioeNt: Educate them. It is not in the interest of cheese-makers to sell
cheese until they are ready to ship. It is no advantage to anyone to ship them green,
Mr. Stewart seems to agree with Mr. Pearce in everything, only he is not quite
satisfied that he hit the buyers hard enough. That is the way with us all. When
we listen to a good sermon we are all revolving in our mind how well it fits, especi-
ally in its application, the other fellow. I think if all the salesmen would agree to sell
their cheese when boarded the evil would be abolished. Buyers as a class would be fools
to bid on cheese which they know in their hearts the salesmen have no idea of selling, and
which have been boarded merely as feelers to obtain pointers as to what the salesmen may
afterwards expect to get. There is competition among the buyers, and if they know that
cheese when boarded is for sale they will bid fast enough.

Mr. EacLe: I have been very much interested in the discussion so far. I thank
Mr. Pearce for his complimentary reference to the Brantford market. I think it is
interesting to note that in proportion to the amount of cheese boarded, Brantford sells
more than any other market in Western Ontario. The reason the Brantford market was
established was because the men of our district could not get to Woodstock and back
home in the same day. When we first established the market in Brantford most of the
salesmen made up their minds that they would board and sell their cheese every market
day. I believe the majority of the salesmen on the Brantford Board have adhered to that
rule, and I think they have profited in consequence. Five years ago I made up my mind
that I would take market prices every market day. For four consecutive years I have
done that at Brantford, and I believe I averaged one quarter to one-half cent a pound
more than I did before I started. selling every two woeks. Referring to Mr. Whites
point, I hold that if a man sells his stuff before it is made he is a speculator ; if he holds
it after, he is a speculator. If he tal-es market prices—and I believe the principle holds
good in every kind of farm produce—I know by my own experience he comes out ahead.
With regard to the article written by our secretary and read bty Mr. Pearce, I may say
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that Mr. Campbell carries out the principles enunciated by him every market day, and as
a result he got nine and five-sixteenth cents for his October cheese. The buyers knew
Mr. Campbell was going to sell ; they were anxious to get his cheese, and they paid him
nine and fivesixteenth cents. I think that if one or two salesmen at each of the markets
in Western Ontario would make up their minds that commencing next spring, they would

always take market prices, such an object lesson would be provided that all the salesmen
would soon fall into line.

Mr. RiNca: 1 have always made it a practice to sell on the board. This last year
I only sold three times off the board. As regards the salesmen being the greatest sinners,
I beg to differ. Ihave had buyers come to me two minutes after the market had closed
and offer me one-sixteenth of a cent more than the price bid on the market that day.

Mr. Pearce : When I made the remark that the salesmen were the greatest sinners,
I meant by that, that salesmen have it in their own hands more than the buyers. The
buyers we know do some very indiscreet things, but the matter all lies in the hands of

the salesmen. If the salesmen will make up their minds only to sell on the board the
whole question is settled at once.

Mr. CaaLmeRrs: I am one of the salesmen at Listowel market referred to by
Mr. Pearce. I have sold all my cheese over the wire, but, at the same time I advocate
selling on the board. I for one would be satisfied to g0 in and join with the other sales-
men and pledge ourselves that we would sell on the board. Still I don’t think we
should be bound to sell after we boarded them. Although we may offer on the board at
a certain market I don’t think that we should be bound to sell, on that market. Mr,
Pearce would go so far as to say that it is speculation for us to hold our cheese from one
market to another. I don’t think it would be wrong.

Mr. Pearce : I didn’t say it was wrong ; I said it was speculation.

Mr. OuaLmERs : As far as I am concerned I made a very good speculation this fall,
In a week’s time I got the advantage of a rise of one and three-eighths cents,

The PresipeNT : What factory is that?

Mr. CaaLmERs : Honey Grove cheese factory. I happened to see that there was a
move amongst the buyers the day that they were paying eight cents for cheese. I held
my goods and in a week’s time I sold them for one and three-eighth cents more. But, I
for one, would be satisfied to join with my fellow salesmen to pledge myself to sell on the
board.  Mr. Chalmers concluded by saying that it was his opinion that the buyers did
not bid so high as they woulddo f hey knew that the salesmen intended to sell.

The PresipENT : We are getting along very well. I think we should hear trom
the buyers. Thry ought to have the privilege of defending themselves. The remark
made by Mr. Rinch is very true. There is not the slightest doubt that the buyers are
willing to pay moro off the market than they offer on the board. But that does not solve
the question ; in fact it is rather aside from the real question. The point is this : if these
buyers knew that they could not buy the cheese off the board they would not make any
offers off the board, and there is where the salesmen have the thing in their own hands.
The buyers are competing against each other. They must have the cheese and if they
can’t buy them off the board they will pay all they are worth on the board. The question
8, how to bring about that condition.

M~» McLagex : Iagree withyou Mr. President, the matter is all in the hands of the
salesmen. If the salesmen bind themselves to sell only on the market they will get the
biggest prices possible. If the buyers once knew that they could not buy the cheese off
the market, they would buy the cheese on the market. If the salesmen will adopt that
system, and the buyers know that no sale will be made in the country or ofl the market,
1 think there will be no difficulty in regulating this matter. I think we should hear
from some of the salesmen of the big factories. If they will adopt the principle there
will be no difficulty in the world of making it a success,

Mr. Prain: I worked bard to get the call board, and I bave sold on the call board.
I would not agree to go back to the old way.
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R. M. BALLANTYNE : I quite agree with those gentlemen who have said that the
call board as carried on now is a farce. T have been around the markets for pretty
nearly the whole season, and at every place they were a farce. At the Woodstock mar.
ket there was at the commencement of the season some slight attempt at sticking to the
rule, but it degenerated. During the latter part of the season it was as bad as any of
them. At Listowel at the end of the year no attempt was made to follow out the rule—
there was no bidding at all. Some business was done at London, and some business is
still being done there ; but even there the men felt that if they sold on the board they
would be taking less money than they might get off the board. That feeling has crept
in at all boards. It is almost impossible to get salesmen to sell—to get them to feel
that they can make just as much on the board as they can afterwards. The buyers have
arrived at the conclusion that it is not wise to make their best bid on the board. I do
not think the question will be as easily solved as a good many men seem to think. You
have first to get it into the heads of the silesmen that they will receive as much money
by selling on the board as they will by holding their cheesa until afterwards. I do not
think they will bind themselves, If that could be accomplished, you would get over the
difficulty at once ; but I don’t believe any salesman will bind himself to sell on the board,
and unless that can be done, I don’t see how the call board can be made a success either
here or anywhere else.

Mr. WaiTE alluded to the manner in which the buyers forced the half pound
system on the salesmen by agreeing that they would buy in no other way, and suggested
that the salesmen should adopt a similar method in regard to selling on the market.

Mr. Goopuanp: With regard to the half pound system, the buyers passed a reso.
lution that it should live, and live it did. As to the sinners under the present system,
if the buyers and salesmen were put in a box and shaken up together, I don’t know
which would come out first. The only way thai I can see out of this trouble is for the
buyers to pass another resolution that they will buy nowhere except on the board, and
then I will guarantee that the salesmen will only sell on the board. The buyers will
then get the cheese and we shall get better prices.

The remarks of the last speaker were greeted with applause, whereupon the Presi-
DENT said : I notice that some of you seem to approve very much of that suggestion.
I do not desire to criticise, but it does seem to me that perhaps you are getting the cart
before the horse. A number of the buyers here may be willing to do that, but they
have not the matter entirely in their own hands. Supposing buyers here did agrve not
to buy outside the market, and other buyers came in from Toronto, and going around to
the different factories purchased everything they could lay their hands on? On the
other hand, the salesmen are completely their own masters. Mr. Chalmers made a
pertinent observation when he said that you could scarcely expect salesmen always to
be willing to sell their cheese ; it might be in their judgment better to hold it. That
can easily be obviated in this way: whenever the salesmen find the market in such a
condition that they do not think it wise to sell their cheese, let them not board it.
But I believe the only solution of this problem is that when the cheese are boarded they
shall be sold. I have watched the market as a reporter and one interested in the trade.
I do not know whether my opinion is of any value, but I give it to you for what it is
worth. All my sympathies—I say it unreservedly—are with the salesmen. I want to
see them get as mush for the cheese as possible. The sympathies of everybody inter-
ested in the trade, outside of the buyers, whose business it is to pay as little for cheese
as possible, must be with the salesmen. As the result of the observation of years, I an
perfectly satisfied that there are two things that the salesmen should never do. In
the early part of the season up to the summer, salesmen should never hold their
cheese when they are ready to ship under any circumstances. With reference to the
last part of the season, the conditions are rather changed. There is a little chance
for speculation on the exercise of judgment. If a man comes in here, say on the
15th October, and he finds that the market is such that he is not going to sell his
cheese, do not let him board them; but if he does board them, let him stand by the
cheese as they are boarded. The real trouble is this: the salesmen have got the
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patrons of the factory behind them. It is very easy for the patrons to find fault with
the salesmen, and I know the salesmen are liable to be kicked out by people who do
not know a tithe of the condition of the market that the salesmen do. There is the
trouble, and one reason why I urge an agreement between the salesmen to sell onl
on the market, is that it would relieve them of a great deal of responsibility, If the
salesmen can go back and say to the patrons, “ We put up our cheese ; this was all
that it would bring,” it would be a great relief to them. It would, I think, be much
better for the producers of cheese if there were mo salesmen at all on the market,
although we would be sorry not to have them.

If the secretaries of the factories would send in a postal card saying “ We have so
many cheese for sale,” I honestly believe (I'am not advocating the system, mind you) that

. there would be better prices got for cheese than have been offered on the boards during

the present and past seasons. Let me make one personal reference. I have reported the
markets here for some years. I have watched them very closely. I have never been
foolish enough to personally give salesmen advice as to whether to sell or not ; but I have
very often offered advice through the papers, and I feel a great deal of satisfaction in
knowing that I have never made a mistake yet in reference to the markets whenever I
ventured the opinion as to how they were going. [ do not take any credit at all. Some-
times by not watching these things salesmen have got badly left. I remember on one
occasion a very intelligent salesman who got left by holding on speculation. He actually
thought that the papers had had something to do with the depression of the markets
simply because they threw out a few hints for his benefit, and which would have been of
material advantage to him had he taken them. I need scarcely refer to the influence which
a local paper has for depressing or raising the markets which are entirely dependent upon
Grest Britain | I strongly urge that the salesmen are the people to act in this matter of
selling on the market. They should enter into an agreement that, whenever they board
cheese, that they shall sell, and that they shall not sell except on the board. If they do
that, I believe the whole question will be settled.

Mr. BrayNey: If both the buyers and sellers have been sinners, as appears to be
proven here, why not cease to sin ! Let us come together honestly and squarely, We are
all on the same boat. We all have a certain amount of competition to meet. If we join
a board let us live strictly up to its rules, and let us not be shuffling any more. Perha
the decreased value of cheese will do us good. When a good business man gets into a
corner he will force his way out of it. That is what we have got to do in the future, and

lay aside this accusing each other of committing sin, Let us in the future try and com-
mit as little sin as possible.

Mr. WiLLiams : 1 am neither a salesman nor a buyer, but I think if all the cheese
were sold on the market on the call system it would have a tendency to raise the quality,
Buyers do not like to pay the same price for all cheese that are offered, because they are
not all of the finest quality. I do not think they are to blame. Parties who have
not got a real fine quality of cheese do not care to put them on the board and take a less
price than their neighbors. Oonsequently I think if it were made imperative that all
cheese should be boarded, it would have a tendency to improve the quality, Those now
turning out poor cheese would be compelled to improve the make.

The PRrESIDENT : The point made by Mr. Williams is one of the best that has been
brought out yet. It must have been the chservation of everyone who has attended the
cheese markets that the buyers scarcely deal fairly with the cheese trade or with them.
selves. Under the present system the poorer factories get about the same price as the best
factories. If the cheese were put up for this competition which we aim at, I believe the
results would be better. There would be an assorting of the cheese, and if it were known

that gilt-edge cheese would get gilt-edge prices, and that poor cheese would not, then you
would see an improvement in the quality.

Mr. Lerrcn liked the proposal. He believed the buyers had had a good deal to do
with the present state of affairs through purchasing cheese off the market at a higher

7 D.
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figure than that quoted on the board, the buyer and the seller promising to say nothing
about it. He thought both parties had been guilty of such work, and that it had deterior.
ated the usefulness of the call board system.

Mr. Dowsmam : I think Mr. Williams touched the key-note of the whole situation,
As long as there are good cheese and poor cheese you will never get the buyers to buy or
the sellers to sell them on the market. Every salesman who comes to the market thinks
he has good cheese, but buyers know they are not all good. The buyers will never pay
the same(prices all round unless you can get the factories to make cheese all of one quality,

Mr. Pager : After all this discussion, I do not know that we are very much further
ahead than we were at the beginning, as far as being able to solve the mystery is con-
cerned. I am of opinion that, in addition to having the salesmen of the factories unite,
it will be necessary to have the buyers unite. I think if the buyers and sellers on the
different markets were to bind themselves not to buy or not to sell off the market that
this difficulty could be got over very much easier than in any other way. The President,
in speaking about the buyers binding themselves not to buy off the market, referred to
cutsiders who might come in and buy. That could be obviated in this way. The Secre-
tary of the Brantford market has a book, and upon that book are written certain rules,
and eack buyer and each saller is supposed to subscribe his name to these rules. If every
cheese market had a set of rules, ore of which was that no cheese should be sold off the
board, then the outside men before they could buy cheese would have to subseribe their
names to those rules. I am heartily in favor of selling cheese upon the market, and upon
the market only. I have endeavored to carry out that idea in my own experience to a
very great extent, although sometimes I have sold off the mariket, but I have found that
when I have done so I have been .the loser. When I have sold right along on the market
I have been invariably the gainer. If all the buyers and sellers were to unite and bind
themselves, then we would overcome the difficulty, I think that buyers oaght to be
willing to bind themselves just as well as salesmen. If the buyers could force the sales.
men to comply with their requests regarding the half-pound weight, why not in this? I
think if the buyers will take a firm stand with the salesmen this difficulty can be got over,
and unless they do I do not think it can.

Mr. R. M. BALLANTYNE : Oue of the main difficulties is in case all the salesmen of
cheese factories are not members of the boards. It is not an easy matter for some of them to
belong to any board. There are factories in some places, for instance at Windsor and
Wallaceburg, that are so far from the markets that it would be an injustice to insist upon
these men selling their cheese on the markets. For that reason the buyers could not
bind themselves to buy only on the board. There is another reason. A buyer gets a
large order for cheese, and he wants to fill it as rapidly as possible. If he is attending
Woodstock market to-dey he can perhaps only get 800 or 1,000. Under the rule you
propose he would have to wait until the next market betore obtaining the balance, where-
as under the present system he can go around to the factories and fill his order in a short
time.

Mr. Pacer: Where there are no markets available I don’t see any objection to
letting factories sell off the board ; but take the neighhorhood of Brantford, London,
Woodstock, Listowel, there are none of the factories but can reach the markets. I
know in our neighborhood there are a number of factories that do not belong to any
board because they think they ecan do better outside the market. The buyers after
attending the market slip around to these factories. They have no extra travslling
expenses to * .zet, and they feel that they can give a little better figure than that quoted
on the board, Every factory that is within a reasonable distance from a market should
be compelled to sell its cheese on that market, and every buyer to buy there,

The Presipent: The difficulty that I foresee of getting the buyers to make any agree-
ment is simply this : it is opposed to their interests to make such an agreement, and it
is asking a good deal of these men to come to an agreement that is against their interests.
But what is asked of salesmen is to come to an agreement that wiil improve their con-
dition. If we had markets such as this discussion aims at the buyers would have to pay




DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO. 99

more for cheese than they do now by the hole-and-corner methods into which the markets
are drifting. The reason the buyers came to an agreement over the half pound matter
was because it was in their interests to do so. Now you ask them to come to an agree-
ment which is against their interests, because if it were not why discuss the question ?
The reason that you salesmen are discussing this question is that by discussing it you
will put money into your own pockets. The matter is entirely in the hands of the
salesmen and those whom they represent. Just allow me to make a suggestion. I was
collecting a good deal of information upon this and other matters connected with the
dairy recently, and I got a paper from Mr. George Hately, & well known buyer in Braut-
ford. It was too late for publication, but I believe there are some points in that paper
that are worthy of your consideration. As there is some time left us this afternoon, I
would suggest that the Secretary read that paper to you. I may say that when Mr.
Hately wrote this paper we never had any idea that this discussion would take place.

HOW TO IMPROVE THE OEEESE MARKETS OF WESTERN ONTARIO.

The following paper, by Mr. Georae HAteLY, of Brantford, was then read :

The request for ideas on this subject, affecting as it does the interests of some four
hundred cheese factories, having an annual output in the neighborhood of forty-five mil-
lion pounds, valued at about four million dollars, immense and constantly growing, shows
the necessity for such a medium as the Sentinel-Review, that is in touch with and knows
the needs of the trade, through which questions affecting these interests can be dis-
cussed. It is to be hoped that others, better qualified and more able to clearly express
their ideas, have contributed, in this special issue, towards the solution of the problem,
These markets can be improved either by abolishing the present system and substituting
some other, or by taking the markets as they are and perfecting them, As they now
exist, the markets are, like the British constitution, a growth. The foundation principle
of the markets is good, but the structure is weak and imperfect.

The object that has been kept in view, in considering this question and in making
recommendations, is : “To provide a mode for disvosing of the product of the cheese
factories of Western Ontario to the greatest advantage, at the smallest expense and with
the least loss of time.”

It has also been borne in mind: “That no system, constitution or code of laws,
however perfect in theory, ¢an be imposed on the members unless they themselves are
ready for it and desire it.” And after they are desired by, and have been accepted by the
members, it should be borne in mind that “ they cannct be made effective unless (1) Able
executive officers are appointed, and this depends on the members themselves ; (2) Power
be provided for the executive, to enable them to enforce the rules and discipline the
members,”

In order to know how to improve and perfect the markets, as they are now consti-
tuted and practised, it is necessary to know in what points they are weak and faulty.
Being voluntary associations, they have no legal standing and no legul power to enable
their officers to enforce their rules. Consequently demoralization inevitably ensues
through the continual and persistent breaking of the rules by individuals. Owing to
the continual changing of the personnel of the market, there is no chanse for the forma-
tion of a feeling of pride in our market to become permanent.

Another weakness is the failure hitherto to grasp the full idea of * the call board
system,” which has from time to time been in operation on all the markets. A third
weakness is the facility with which the discovery of breach of rules can be evaded. This
arises chiefly from the fact that members are not bound to buy and sell on the market
only, With the markets at intervals of a week, or at intervals of two weeks, no rule
compelling factorymen to sell on the market only could be enforced without loss and
injustice to them.,
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The following recommendations are made 2
1. To provide legal power to enforce the rules of the market.
2. To facilitate and expedite trading through the “ call board system.”

3. To provide for the adoption of rules to buy and sell only on the market, without
increasing the risk of loss.

4. To assist the member who wants to buy to find one who wants to sell ; and to
assist the member who wants to sell to find one who wants to buy,

With these ends in view the following recommendations are made :

That an Act of Parliament (or of the Legislature) be obtained to authorize the
incorporation of the cheese markets at Ingersoll, Woodstock, London, Listowel, and
Brantford, on the persons who may be authorized to become members thereof signing »

certificate and depositing the same in the registry office of the county in which the market
is located.

The Act to empower the members of each market to enact by-laws, or rules, for the
government of their market,

The Act to provide that a member of each market shall be entitlnd in each of the
other markets to all the rights and privileges which the members of thoge other markets
possess, except the rights of discussion and voting at the meetings.

The Act to provide that the persons who are eligible for membership of the markets
shall be cheese merchants, their agents and representatives, dealers in dairymen’s supplies,

proprietors of cheese factories, agents or salesmen, duly appointed, of cheese factories,
dairymen’s brokers or agents.

The Act to contain the usual clauses for the settlement of disputes between members
by arbitration,

The Act to provide that the title of these markets shall be Dairy Exchange ”
for instance, ** Ingersoll Ohcese Market ” to be called Ingersoll Dairy Exchange.” Thig
is comprehensive, and is intended to prevent confusion arising between the pro-
visions of this Act and the idea conveyed by the Board of Trade Act The
Act to provide for the affiliation of the cheese markets into a general board, to be
known as the Western Ontario Dairy Board ; such general board to be composed
of all the members of the cheese markets ; to be managed by a council composed
of representatives from each market; such council to have power to frame general
rules for the government of the cheese markets ; such general rules, when framed, to
be submitted to special general meetings of the members of each of the cheese markets

may be contrary thereto.

The Act to empower the general board to grant charters for the establishment of
markets at places in Western Ontario, on application being made to them ; and to
prevent the establishment of such markets at places in Western Ontario, where, in
their opinion, it would militate against the best interests of the industry.

It is recommended that the by-laws provide for limiting the hours during which
trading may be done.

The by-laws provide that trading be done publicy under the rules known as the
*“ call board system,” \

The official appointed to act as “caller” should understand that the idea of the
“call” is “an cqual right to the sellers to offer their goods through the ‘caller,’ to
name their price, and if not accepted, to offer & lower price;” as “to the buyers, to offer
to purchase at a price, and if not accepted, to offer a higher price.” Hitherto the prac-
tice has been based on the idea of the * auction ” rather than on the idea of the “call”
Should the present practice be allowed to prevail, it is recommended that when any
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cheese remains unsold there be an additional *call,” when the “caller ” shall ask if
any salesman desires to offer his cheese at a stated price. If so, the * caller” shall
“call ” the same. If offer is not accepted, the salesman may repeat his off:r at a lower
price, and so on, till a sale is made,

The by-laws shall provide that all cheese shall be sold publicly on the market
under the “ call board ” rules, except when such cheese, having been so sold, has been
rejected on account of quality. Almost the sole objection to such a rule being enacted
has been the fear of loss arising by losing favorable opportunities for selling and depre-
ciation in quality from heat during the interval between markets. This objection is
removed by the privilege factorymen will have of selling at all the markets, thus giving
them the benefit of a market nearly every day in the week, instead of weekly or fort-
nightly. ~And combined with this privilege is the introduction of cheese factory agents,
or brokers, who would attend all the markets. The employment of brokers is recognized
in the leading markets of the world as the most convenient and most economical mode of
buying and selling. The method would be much the cheapest for most factories. The
commission would be a very trifling charge per box, and, doubtless, capable men would
engage a8 brokers, in whom the factorymen would have confidence. The factoryman
would communicate, by letter or telegram, the particulars of his offering, with instruc-
tions as to lowest price and terms, if necessary. At the close of the market he would
receive telegram giving, if sold, buyer’s name, with price and terms. Brokers would sell
as agents of, and in the name of, cheese factories, who must be members of the market,
or of one of the affiliated markets, The broker must, therefore, for his own protection,
be able, in case of dispute, to prove his right to sell for a factory. These ideas are some-
what crude, and are not very clearly set forth. Such as they are, they are given for what
they are worth. It was intended to draft and submit a complete Act, constitution and
by-laws, but want of time and opportunity for consulting with those accustomed to such
work, and with those familiar with the requirements of the trade prevented this. If
these recommendations meet with general favor, it is further recommended that an endeavor
be made to have an Act passed at the next session, and that a constitution and by-laws
be drafted, printed and circulated among the members of the various markets, ventilated
through the medium of the press, and submitted to special meetings of the members of the
various cheese markets next May or June for discussion, amendment and adoption.

REPORT OF DAIRY EXHIBITS AT THE INDUSTRIAL AND WESTERN
FAIRS AND DAIRY TEST AT GUELPH.

GENTLEMEN,—As your representative to the Industrial Fair I take this opportunity
of presenting my report. I attended the annual meeting of the Fair Association on
February 12th and a meeting of the Dairy Committee on April 19th, There was not
much change made in the arrangement of the prize list last year, with the excoption that
the prizes for white cheese were made cqual in value to those for colored cheese. This
was & wise move, as white cheese require as much if not more skill to make than colored.
A change was made in the personel of the Jjudge last year. For two or three years
previous a judge had been selacted from the United States, It was felt by some members
of the committee that this was unnecessary, as by removing all marks of distinction from
the cheese a thoroughly impartial Jjudgment could be given by a Canadian judge. Besides,
it was felt that a person thoroughly familiar with Canadian methods of manufacturing,
and having an accurate knowledge of the excellence required in our Oanadian cheese,
especially as to its suitability for the British market, would be in a better position to
judge the product of our makers, than one familiar with American methods only. I had
the pleasure of submitting several names to the Industrial Executive, of persons whom I
considered competent to undertake this work, and [ am pleased to state that one of thee
was selected in the person of Mr. A, F. MacLaren, whose ability te act in the capacity of
judge on cheese is recognized by everyone. -

At the request of the manager of th Industrial Fair I assisted in judging by way of
keeping a record of the score made by each exhibit. There were over 500 cheese on
exhibition from Ontario, Quebec and Manitoba. All marks of distinction were removed,
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and each lot of cheese scored according to the following standard for points of quality :
Flavour, thirty-five ; quality, twenty-five ; texture, fifteen ; color, fifteen ; finish, ten ;
total, 100. Those obtaining the highest scores in each class were again thoroughly
examined and compared and the awards made accordingly, so that a fair, accurate ang
definite plan was carried out all the way through and the awards are particularly valuable
on that account.

There were twenty-eight prizes in all for Cheddar cheese. All these prizes were taken
by Ontario makers, and twenty-two of them came to Western Ontario. After the awards
had been made the cheese from the various provinces were compared. The cheese from
Quebec, though scoring well in texture and finish, were lacking in flavour, having an
objectionable flavour that left a bitter taste in the mouth. The cheese from Manitob awere
smaller in size than the others and lacked chiefly in body and showed too much moisture
for good shipping cheese. The Ontario cheese showed a wide range between the quality
of the poorest and the best ; this would apply to the cheese from Western Ontario, and is
& striking proof of the need of more uniform methods of making. Their chief fault was
also in point of flavour ; but the objectionable flavours in them were of a varied charac.
ter, and not a single marked flavour peculiar to themselves as in the Quebec cheese,
There was an improvement in all the cheese in point of finish and general appearance
over exhibits of other years, though a great many of our makers who exhibit cheese
could improve considerably in these particulars.

The accommodation provided for dairy products by the Industrial is very good, and
with the exception of a few minor points in regard to the location of the cheese in the
dairy building, is as good as dairymen should look for. The exhibition draws exhibits
from all parts of the Dominion, and supplies a means for bringing all Canadian cheese
together and of producing a friendly rivalry between the various cheese centres that
should be productive of much good to the trade. The display of butter was lar, . and
well presented, but as I had nothing to do with its arrangement I am not in a position
to give any particulars regard..g it.

THE WESTERN FAIR,

Though not one of your reprosentatives to the Western Fair, I have assisted the
judges during the past three years by recording the score made by each exhibit of cheese
and butter, and have on file in the Association’s office & complete record of the points
made by each exhibit of cheese and butter for 1894 and 1895, and have also the score
made by each point of quality. I have also taken the trouble after each fair to fill in
the score cards and mail them to each exhibitor, Had I the time I would like to give
you in detail some of these records, as the lessons to be learned from *hem would be
valuable,

There were on exhibition last year a' the Western Fair 270 cheese. There was
eonsiderable improvement over the previous year’s exhibit in finish and neatness. The
quality of the cheese on the whole was not so good. Both cheese and butter were lacking
in one essential quality—a perfect flavor. There appeared to be a wider variation in
this particular between the butter exhibits of 1894 and 1895 than between the cheese
exhibits of the same periods. Last year very much of the creamery butter, which is
usually of good quality, was weak in texture and grain, and very much lacking in flavor.
The highest score made by any exhibit of cheese in 1895 was ninety-six, and the lowest
seventy, the average being about ninety. The highest for 1894 was ninety-six and a
half and the lowest seventy-five and a half, the average being ninety and three-quarters,
The highest score made by any exhibit of creamery butter for 1895 was ninety-seven and
a half, and the lowest eighty-four and a half, the average being 92,36 ; and the highest
score made by any exhibit of dairy butter was ninety-six, and the lowest eighty-eight, the
average being 92,38,

The amount of prize money awarded in sections 1 and 2, in cheese and butter
classes, was divided as follows : The number of points scored by each exhibitor of cheese
over ninety-four points and of butter over ninety-six points were added together and
divided into the amount offered for prizes, and this product multiplied by the excess
number of points in each case gave the amount of each prize.

PR N B St M b A e



TP TSN A NN - g . Ny

\

DAIRYMEN’S ASSOOIATION OF WESTERN ONTARIO. 103

This pro rata plan seemed to give satisfaction, and in some ways is prefgrable to
the ordinary method, as each exhibitor shares in the prize money if his cheese or butter
scores up to the standard.

The judges last year were A. F. MacLaren in cheese and W. P. Hibbard in butter,
The Dairy Department of the Western Fair was in charge of Mr. John 8. Pearce, one
of the representatives from this Association last year, and if he will permit me I would
like to state that Mr. Pearce is sparing neither of his time nor energy in making the
dairy display one of the most important on the grounds. The accommodation provided
for cheese is ample, though that for butter might be improved. We learn that there is
a moverrent in this direction, aud that some change will be made in the dairy building
before the aext fair,

Dairy Test ar GuEeLprH,

A dairy department was inaugurated last year in connection with the Provincial
Fat Stock Show, held at Guelph on December 10th, 11th and 12th. The total prize
money was $135, made up of a grant of $50 from this Association, and a like amount
from the Agriculture and Arts Association, and donations of $25 and $10 respectively
from your President and Secretary. The regular prizes were supplemented by a num-
ber of valuable special prizes given by the Farmer's ddvocate, London ; John S. Pearce
& Oo. London; F. W. Hodson, Superint.endent. of Institutes; The Sun Publishing Co.,
Toro to; and the Bryant Press, Toronto.

The prizes were given for dairy cattle only, and a milking trial of dairy cows
carried on which proved to be one of the interesting features of the show. A twenty-
four hours test was conducted according to the standard rules for the British dairy
shows, with the exception that constitution and conformation were taken into account,.
The following was the scale of - vints used : Twenty points for constitution and confor-
mation ; one point for each pou.d of milk; twenty points for each pound of fat ; four
points for each pound of solids (not fat) ; one point for each ten days in milk, after the
first twenty days (limit, 200 days) ; ten points shall be deducted from the total score for
each per cent. of fat below three per cent. of fat i1 the milk.”

There were classes open for Shorthorns, Ayrsk ires, Holsteins, J erseys or Guernseys,
and grades. All these breeds were represented excepting Jerseys and Guernseys,
There were eleven cows competed in all. This is not as large a number as some of the
more enthusiastic promoters of the show would like to have seen, but considering the
time of the year, and the fact that it was the beginning of the Dairy Department, there
were as many as could reasonably be expected, and I have no doubt that if the Dairy
Department is continued another year there will be a much larger display.

The results of the test are tabulated as follows :
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Name of cow. Breed. Owner, “6‘-§ 4 w s S-:-'i g’g @
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Lady Bright ........... Shorthorn...... H. Wrighb, Guelph ....[15.4] 45.31 12.55(1.16(4.14!102.07|1st
Calamity Jane ......... Holstein ....... A. & G, Rice, Currie’s .. [18.1| 69,18 [3.16/2.09/6.4 |158.06 st
Eunice Clay............ Y R P ’” “..]17.2{ 40.68 3.2 [1.50(3.22,108.26
Aaggie Ida 6th ........ e RIS Wm. McClure, Norval..|[16.2| 35.563 |3.5 [1.24/3.11 99.97
Aaggie Lady of Loraine, i b ~ ..|16.1| 47.19 |3.45|1.65(4.33/116.11/2nd
Jean Armour .......... Ayrshire ....... WéoM.MSto_wnt (jr.) &|16.9| 31.18 (8.75/1.17(2.76| 87.62/2nd
"R UURyRe
VT S SRR S TS & e W. M. & J. C. Smith,'17.8| 46.81 [3.9 1.79]4.09/119.07|1st
Fairfield Plains ...... |
Bl s SO A " S AN W. M. & J. C. Smith,|15.6| 31.13 |4.15(1.29.2.95| 87.53!
Fairfield Plains ......
Bine Bl Lvaii L SRR PR 14 | 21.07 4.8 [1.01]1.96 68.61|3rd
) T e TReRM Shorthorn grade|Jas. Bowman, Guelph...[14 |46.5 (3.8 |1.77/4 23 113.82/1st
[T e PRds «ciiiiiis Hugh McDougal, Guelph({16 |24 [4.6 1.1o|s.ss 81.04|2nd
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The first sweepstakes prize was awarded to Calamity Jane, a Holstein cow, which
gave 69.18 pounds of milk in the twenty-four hours, and the second sweepstakes to Ada,
an Ayrshire cow, which gave 46.31 pounds of milk. Those in charge of the test were G,
E. Day, B.S.A., Lecturer in Agriculture at the Ontario Agricultural College, Guelph ;
T. B. Millar, your Inspector, and your Secretary.

In the prize list it is urged that the judges make some suggestions as to how a
winter dairy show may be best conducted and made most instructive. I have neglected

to consult the other judges in this matter, but will take it upon myself to make the
following suggestions :

(1) Interest every dairy breeders’ and dairy association in the show, and get them
to contribute towards and take some part in arranging the prize list.

(2) Endeavor to have prizes as large as possible, as exhibitors of dairy cows are
under considerable expense, and are loth to 80 to much trouble unless the prizes are
worth trying for.

(3) Prizes should be given for male animals as well as for females.

(4) It would be more serviceable if the dairy test were conducted for a week or len
days, and the amount of feed consumed taken into account; but as this involves con-
siderable time and expense it is not practicable at a three-day show.

(5) Have warm, comfortable buildings for all stock, and especially for milch cows,

It would be better to have a separate room or building for dairy cows, so that they
could be kept quiet during milking.

(6) If dairy products are to be shown, a well.ventilated and roomy building, in
which the temperature can be controlled, should be provided ; and it should be detached,
if possible, from the building in which the stock are kept.

(7) Have some of the best and some of the poorest samples of cheese and butter
cut up and their good and bad qualities pointed to exhibitors and others interested.

(8) It would be instructive to have one of the judges give an exhibition of milk
testing and the judging of dairy cows by conformation during the show.

(9) Where practicable, it would add to the interest and value of the show to have

an éxhibition of butter-making, and if possible a competition between butter-makers ag
is practised by some of the great dairy shows in Britain,

All of which is respectfally submitted.
Your obedient servant,

J. W. Wagaron.
London, January 6th, 1896,

The meeting then adjourned until the evening,

FIRST DAY—EVENING SESSION.

The Opera House was well filled at the evening session. President Pattullo again
occupied the chair. The first gentleman called on was the Mayor, who was present as

the representative of the town. A number of songs were sung during the evening and
were much appreciated,
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ADDRESS OF WELCOME BY THE MAYOR.

Mayor Qole expressed the pleasure it gave him to be present at the nineteenth annual
meeting of the Dairymen’s Association and welcome the delegates to Woodstock. He
referred to the rapid advance of the dairy industry in Canada, and especially in Outario,
This was owing to the interest taken in the industry by distinguished gentlemen, some of
whom were on the platform this evening. The subject of good roads was one, he thought,
which was intimately bound up with the prosperity of the dairying industry. With good
roads the cost of the output of dairy products could be reduced by a considerable sum,
and thus put money in the pockei = of those who were engaged in the business. It was a

President ParTuLro spoke for the Association in accepting the courtesy of Mayor
Cole, and expressed the assurance that the present meeting would be the greatest and
most influential in the history of the Association. Mr. Pattullo said that considering the
magnitude of the industry, which was under the direct care of the Association, it was not
surprising that the good people of Woodstock should extend to the m=mbers such a cor-
dial greeting. 1 have now very great pleasure in introducing to you the first gentleman
whose name is on the programme to-night, and I am quite sure that he will receive the
same cordial welcome from you that he has had on every other occasion on which he

has appeared before Oanadian audiences. I refer to our old and beloved friend, Mr,
John Gould, of Ohio.

A VOICE FROM OHIO.

Mr. GouLp, in beginning his address, said he was only too glad to come to Oanada
again, as he had a great many friends here. He elicited much laughter by saying that
he had come as a messenger of peace, and he would not be greatly put out to find himself
held as a hostage. He could imagine no more pleasant fate than to be seized by the cow-
boys of Canada and held captive till the war is over. Continuing, he said : * I believe I
told you when I was here last year that the dairy business was going to be better in the
year to come, I believed it. I am trying to believe it now, but unfertunately it has not
proved as I had wished, and so to-night I am not going to set up a8 & prophet again, I
am going to take what comes in the future and bloss the Lord for it. We are to-day a
sort of prisoners of hope. We are hoping that the dairy business is going to be better,
but whether it is better or worse you will find out that the dairying country—the country
that has once adopted dairying—will always stay by it. The dairy has always and ever
will be a factor that brings up a one-sided agriculture and balances it and sets it into true
motion again. At least it is the cow that comes in and brings up the agriculture and
puts another money crop into the farmers’ hands, It has been the history of the States
from the Hudson River to the Pacific Ocean. When the land has been wheated out,

has been corned, then the cow has not been made into corned beef, but has been brought
in as an agent to turn corn into money.” Mr. Gould went on to say that more money
was received for butter shipped out of the state of Iowa last year than all the ore the
silver mines had produced ; yet Oongress never got excited once about the dairy interest
of Towa. The dairy industry was spreading all over the country. It had been intro-
duced down in the cotton belt and they were going to make Georgia a prosperous State
just a8 his friend, Hon, John Dryden, was going to start dairying in Algoma., (Laughter
and applause). * Sheep in his country had gone the way of all the earth, and horses sell-
ing for $6 & dozen had knocked the bottom out of the live stock trade. There was no

money in beef, even raised on the plains at little cost, Yet, despite the low prices, they
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found the dairymen to-day sticking just as tenaciously to the trade as they did, and a
dairy cow sold for money. Why? Because that dairy cow, despite low profits, brought
in money 365 days in every year to the farmer, and there was not another thing on the
farm that did it. " The farmer who was not in the dairy business in the United States
would soon be in bankruptey or going to live with his father-in-law. (Laughter). “ What
we dairymen have got to do,” said Mr. Gould, “is to bring in new forces and new
resources ; and whilst we cannot get more than twenty cents a pound for butter, and
eight and nine cents a pound for cheese, we can get down a little closer to the ground. |
do not mean that we must use more economy We are economizing all that is necessary,
but we must begin to utilize forces that we have never utilized before, and it is possible

even with the lower prices that we shall get as much money out of the dairy as we got
with the higher prices.”

The Presipent: Mr, Gould has Jjust whetted our appetite for what is coming to-
morrow. I feel sure that all of you who have heard him to-night will want to hear him
make his real speech, or rather his series of speeches, to-morrow and the next day. I
think that Mr. Gould was a little reckless when he got off his little shot at our Minister
of Agriculture in reference to starting that dairy school up in Algoma. I would like to
say, with reference to that school, that I am a little sensitive on that point. I claim to
be a sort of half godfather to that school, because I have been advocating something of
the sort for a good many years, I think one of the best things Mr. Dryden ever did was
to start that dairy school up in Algoma, where there is a great deal of fertile land,
There are very few people in this Province who realize the enormous resources of northern
Ontario. We speak of the * wilds of Algoma,” when as. a matter of fact there are enor-
mously rich valleys up there, and I am quite sure that that little model dairy farm of
Mr. Dryden’s will do a very large amount of good.

Hon. John Dryden, on coming forward, was greeted with much applause.

UNITY AND DETERMINATION OF PURPOSE.

Mr. DrYDEN said that he observed, on looking at the audience, that he would have to
address some who could not be considered either dairymen or dairymaids, and he felt very
much like one of the Governors of Texas, who was asked to speak to the inmates of the
State prison, and who after trying several unsatisfactory modes of commencing his speech,
recklessly launched out as follows: T don’t care what you are; I am glad to see so
many of you here.” He was on that principle, glad to see so many in the audience that
night, and he was especially pleased to see his friends from the United States. When he
first saw the programme of the convention and perceived that the names of Mr, Gould
and Mr. Louis were on it he had said to himself, * “ese men will never be present.
They will never come with the thick war clouds hanging over us.” But when he arrived
this evening at the station almoss the first man whom he had met was Mr. Gould, and
very glad he was to grasp his hand. The fact that Mr. Gould should be here would
indicate to the speaker that he would not again vote for Mr. Cleveland.

Mr. GouLp: I never did.

Continuing, Mr. DrypEN said: “I am reminded that both of these gentlemen are
engaged with the dairymen of this country in a warfare after all. It is rather a pacific
strife, They are stimulating strife for the:purpose of building up each of our countries
to make humanity better— not for the purpose of destroying, as the policy announced by
President Oleveland would do. I am always glad to meet representative dairymen from
the Republic, and while in this country we will try to get ahead of them in producing
better products, still we always welcome any advance they may make just as they will
welcome any advance that we may make in this respect. Something has been said about
Algoma. I am quite willing to wait and bide my time. By and by you will see what
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we have done up there. Some of you have no idea what Algoma is able to produce of
those things which go to make dairying a success. I suppose you will scarcely believe i3
that timothy sown on May 20 on this little farm in Algoma had reached about two and a ko
half feet high in August, and that T cut some of it in August and it was exhibited at the g
Toronto Industrial Fair. Where we can produce grass, as we have already proved we can R
do, I am quite sure we can make dairying a success, because other things will grow where Ll
grass will grow. My friend the Chairman tries to take a little credit for the establishing of 11
what he calls a dairy school in Algoma, and he says he is 80 glad that I established the 48 |
institution. I do not like to disturb his sweet thoughts, or take anything away from i d |
him, but when I tell him that I have not the slightest idea of starting a dairy school & 1;]
there I do not know what he will say. We simply call it a pioneer farm. What is it £ o F‘S,

for? For the purpose of showing the people of this country—showing the world-—that we BE
have good agricultural land in that di=trict of Algoma, and that people have been riding SR
over it and past it on the O.P,R. to get into that wonderful province, Manitoba, and have Bl |

not dreamed of the thousands of acres of fine land that exist and the wonderful resources A% Bl
of that part of Ontario. I am quite sure that in a few years we shall have a thriving b g
settlement and town near Barclay Station, where the Government farm is. I am not ! éu
here this evening to undertake to give instruction to men who I know are greatly my '
superiors in reference to dairy matters ; I have rather to come to bring greetings and i
good wishes from the Ontario Government, which I have the honor to represent on this I vy é
occasion. I would like to say that my honored and trusted Chieftain, Sir Oliver Mowat,
will be with you himself on Thursday next. (Applause.) Our Government, Mr,
President, are justly proud of the use this Association has made of the small sum of
money which the Legislature has granted it for a number of years past. I believe that
during all this time the money has been spent with due regard to wisdom and economy.
I beli ve that I am right in saying that good value has been received for every item of
expenditure which has been made in this way, and that the public generally have been
able to reap abundant benefit from what you have been able to do through the work of
this Association. No class of our agriculturists has been able to reach so high a position ;
with their products as have the cheese makers of the Province of Ontario. Now this is : ‘&
due, I suppose, to a good many reasons ; but as I look on the record that has been made I
attribute it largely to three or four principles that have actuated their work from the L8
beginning. I would like to suggest two or three of these. The first is unity, The i
cheese-makers have realized from the beginning the truthfulness of the adage that in & ]
unity is strength, while the contrary is Just as certainly true. Separation always means & i
weakness. They have had unity of purpose—unity of purpose in endeavoring to seek ?j ; ‘
the very best methods that can be found for the manufacture of this product. Not the _
cheapest methods, for that has not been the idea ; but unity of purpose in selecting the 40
very best methods, having due regard to the quality of the manufactured article. § ’
I believe that in the early years of cheese-making in this country an attempt was : &
made to adopt a method which would have produced a very inferior article—the attempt A Bl
was made to take away from the milk certain of its properties, and substitute others
that were cheaper, and put on the market a decidedly inferior article. It is easy for us Bl
now to see that that practice would have been disastrous—that it would have destroyed L
the market that we now hold ; but the men of that time saw all this beforehand, and the
result was that by uuity of purpose and unity of effort the thing was stamped out, and it
never obtained a foothold in this country. You and I are rejoicing to-day because it did \ -,i
not. I believe that in the United States—in some of them, at all events—that policy ,
was adopted. Good men on the other side see the folly of it to-day, and would fain do o O g
away with it, and change it, and put a better state of things in vogue, but they are not i i f !
| 1
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able to do so, and the result is that they are suffering on account of it. Now, you have
not only had unity of purpose, but you have had unity of methods as well. It is singular
When we look to see how almost the entire Province has been united on the same method.
Unity of purpose and unity of method have brought about practically a uniformity in pro-
duct, 8o that when the goods are marked by the name of our country, the purchaser under- i

stands perfectly what particular quality he is likely to receive. The second prineiple that L
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has actuated all that has been done has been co-operation. It is manifest that if you are
to have the best goods, the best products, it must be by the exercise of the best skill,
Some good people who are listening to me now will no doubt think it is a very easy
thing to manufacture cheese and butter—a simple process that anybody can learn. |
remember my friend, Mr. Ballantyne, once saying that anybody could learn to make
butter in half an hour, To day the authorities at the Agricultural College say they can
find ten good cheese-makers where they can find one good butter maker. It is not an
easy thing to make fine quality cheese or gilt edge butter. It is manifest that you can-
not exercise the proper skill unless you have proper buildings, proper machinery, and
proper equipment all round. These cannot be furnished by a single individual, because
it would not pay a single individual in the ordinary way to furnish such equipment as is
an absolute necessity. The result is that the cheese-makers of this country have been
willing to co-operate—to work together in this regard—and have united together to put
up the buildings and get the machinery, and combine their raw material, And 80 in this
way the very greatest skill can be used, leading to the highest quality which it is
possible to produce. I know there have been difficulties in the way of carrying out
this scheme, but the utmost unity and harmony have prevailed, and they have led to the
very best possible results, Then you have had co-operation in another thing. You have,
by co-operation, been enabled to give to your people the best instruction in reference to
dairy matters. You have recognized just what I had the privilege of saying to the fruit
growers in this city recently, that ignorance means failure in this industry just as certainly
a8 it does in every other agricultural industry, and that knowledge means success. At all
events knowledge is the first step towards success, and realizing that, you have joined
together in order that you might send about the country instructors, for this reason, that
you did not desire that any of your people should manufacture inferior goods, and so place
them on the market in competition with that which was vastly superior, There always
were and always will be men who are willing to take a little temporary gain, notwith-
standing that they know it will mean future loss. A man, for instance, will undertake
to deceive another ; he will undertake to put false goods on the market ; he gets tem-
porary gain, but in a little while he destroys his market, and the result is failure. It is
because you have by co-operation been able to provent that altogether, and given such
instruction and aroused such enthusiasm, that ou have obtained the hold which you
have upon the English market to-day. Another principle which has been in opera-
tion is one that is usually found among Scotchmen at any rate, and that is perseverance,
The position which the dairymen of this country have attained has not been reached in a
day nor a year. It has been done by patient ploddivg all these years, commencing at the
very lowest round of the ladder at the very beginning, and going up, step by step, hold-
ing what we have gained and reaching forward constantly to that which is better and
higher, so that we are able now to say that we have reached the topmost round of the
ladder. That has been accomplished by constant and continual perseverance. We know
that mistakes all along have been made, that failures have occurred, but these mistakes
and these failures did not prevent the cheese-makers from going forward. These mistakes
and failures were investigated, efforts were made to find out what caused them, and what
ought to be done to remedy them, and the result is that by persevering effort and plodding
industry, these very failures and mistakes have only led to something which has been
still higher. Then the other principle which I want to mention is determination. I
think as I read the history of this Association that it has been following this motto :  We
will succeed ; we are determined to succeed 3 We can place our gonds on the best market
in the front place ; therefore we wil, ,” and 80 it commenced with the pluck which is—I
don’t want to frighten my American friends now—the true characteristic of the Briton,
the determination to win.  Failures have only led to a stronger determination to suc.
ceed. How is this to be done ! Not, I submit, by a great deal of bluster and noise ; not
by creating a great sensation in the country and saying, “ We have done this.” That
is not the way it will be done. I find some people inclined to take that method. That
is not the way it has been done. It has been done by the patient investigation and
study of the details of the business ; hours, and weeks, and months of patient investigation
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in order to find out what was needed to make a better product than before, By the exer-
cise of good judgment and the acceptance of advice, because we have always been willing
to receive sound advice—whether from Canadians, Englishmen or Americins—and using
this advice to the very best advantage, we have been able to succeed. New discoursge-
ments have presented themselves, We are confronted now by a new kind of obstacle,
and that is lower prices for those products which have been steady during all these
years. We cannot say that in the past the prices for those products have been 80 very
high. It has seemed to me that all the farmers got was merely good wages for the work
in which they were engaged ; but it was steady, and, as Mr, Gould remarked, returns

came in 365 days in a year, and so it was considered to be profitable But now we have
lower prices.

The fact is that in all industries the almighty dollar is more difficult to obtain now
than it was, and you kaow that farmers cannot get the prices they used tc get ten, or
even five years ago. Whether it is too much cheese or too few dollars, I will leave for
somebody else other than myself to solve ; but the fact is true that we have now to
receive less prices for the cheese than we did a little while ago. Now, what are we
going to do? Are we going to say, “Give it up; drop it?” You cannot say that,
That will not be the answer. The same British pluck, the same determination, the
same unity of purpose will be manifested now ag they have been manifested in the pagt.
As Mr. Gould 8ays, we cannot economize any more, but we can get down closer to the
ground, and then we will probably be as successful in the future as we have been in the
past, even with the lower prices. There are two or three things that we may be able to
do. Ask yourself this question, Can I find cows to put into my stable that will pro-
duce more milk on the same feed than the ones I have been using? I think the answer
in this country would be in the affirmative, There are men who cannot do much better
than they have been doing, but there are hundreds and hundreds of men in this country
supplying milk who have not studied this question, and who are unable to realize that
it 18 possible to put two cows in the stable to do the same work that three are doing
now. That is one of the things that we have to get at. If a cow does not pay its
board and something more, it does not matter how broad it is or how long a pedi
it has got, it ought to be discarded and a better one put in the place of it. This can
be done, but before it is done I point out to the dairy associations of this Province
that it will be necessary to give the people a lot of information, because I can tell you
there is & good deal of ignorance in regard to the cow. How many people think that
a cow is a cow, and that is all? Some people are very anxious to get a cow with a
pedigree. That is another mistake. You can’t get a good pail of milk out of an
pedigree. You will have the privilege of nailing the document up on the post behind
your cow, but it won’t fill the pail. Some of these will have to be discarded, I often

undertake to make what I shall call a dairy breed out of our own Canadian stock,
These cows really had pedigrees, but you could not put them on paper. They were
good animals for dairy purposes. One of my Scotch friends was telling me that he
would have had no difficulty in finding fifty cows possessing all the points that a cow
ought to possess. In Quebec, I believe, some attention has been paid to this. They
have what they call their own Canadian cattle, and they are all extremely good. The
same thing might have been done in this Province, and especially in Western Ontario,
if somebody had set about it. That is one of the ways of lessening the cost of produc-

tion, and giving ourselves a return equal to that which we had when the price of cheese
was higher. The other way is by lqssening the cost

know how our ordinary cattle of the country have been kept, and I know how expen-
sive it is, I know how much less it is possible to keep these animals, We are not
through with our experiments at the College. Some progress has been made. You saw
the account of what Mr. Rennie had done in reference to the feeding of steers lagt
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year. You saw about the feeding of horses on the farm wken they are idle. I know
they are kept in the pink of condition, and Mr. Rennie claims that last winter he kept
them on eight cents per day. He expects to reduce it this year to seven cents. When
he claims to be able to keep the swine at the College on two cents a day per head outside
the slops which they receive from the College, you will see how much can be done in
this direction. We have got, as Mr. Gould says, to get down closer to the ground, and
try and find if some additional details cannot be found to throw light upon  this point.
In these two ways we should be able to lessen the price. And then we must make the
products better than we have ever made them before. You say it is not possible. I
am not so sure about that. I believe it is possible, What would be the result if all
the dairymen of the world were, from this time on, to make the best product that
could be made? Do you think we would have too much of it? It does not increase
the number of pounds when you improve the quality, but it increases the demand.
There is not a man in this audience who would not consume more cheese if it were
better than it is. What can be done! I do not know that anything better can be done
than by continuing tke education which has been given. We have schools with the best
equipment that is to be found on the continent—the best buildings and machinery and
utensils, and a good staff of teachers. We are able to give exactly the education that is
needed on this line. The trouble isethat a number of our people seem to think they
do not need education, but I am glad to say that the cheese makers, at all events,
are taking advantage of the opportunities that are afforded them in this direction. I
was glad to hear from one of the instructors the other day that one of the young men
who attended the dairy school at Guelph went into a factory this summer, and that his
cheese this year have sold from one-eighth to one-quarter of a cent higher than anybody
else’s cheese in that section, and that the last he sent out brought half a cent a
pound more than other people’s. What one does in this regard, there is no reason
why another should not do. I would like to point out that we have added to our
equipment at the Agricultural College, so that our teachers and professors there are
able to carry out experiments the year round. We have not come to definite conclu-
sions and fixed everything in connection with dairying yet. My friend Gould knows a
lot about it, but I have no doubt there are some things that he would not give a definite
answer to. These things ought to be settled, if they can be, by experiments. That is
what our teachers and professors are endeavoring to do at the Agricultural College.
When these experiments offer to lessen the cost of production, we need not be afraid
that we will not be able to hold our own. These dairy goods will be in demand so long as
the world exists. What you and I want to do is to unite our forces to produce the very
best goods that anybody produces, and then we will get the best of the market, whatever
it is. It does not matter who comes into competition, we will be able to hold our own.
This cannot be done in any other way than the way I have been suggesting. I want you
to know that so long as I hold the position that I now hold, I mean to carry on that
work.” Mr. Dryden here gave an illustration of the effect of instruction. Two ladies,
he said, were discussing the advisability of attending the lectures delivered in connection
with the travelling dairy. One said she was not going; she knew all about it, and
besides, the Grit Government had sent the dairy out. The other did not care whether
it was a Grit or Conservative affair, <he was willing to take advice and instruction. She
attended the lectures, and learned a way of making butter that was better and easier
than her own, and from that time on she commenced to produce an improved article.
It was not long before the two women went again in company to the market. He (Mr.
Dryden) knew the man who purchased the goods from the women, and that was how he
was acquainted with the facts. When the lady who had been to the dairy school
presented her goods, Mr, P—————, the purchaser, said, I will give you three cents
a pound more for that butter.” The other woman was delighted on learning that the
price of butter had gone up, but was rather taken back when, on remonstrating with
the buger for offering her less than her friend, he said, “My good woman, when
you make just as good butter as that (pointing to the goods of the other woman), I will
give you the same price, but not until.” That, said Mr. Dryden, was the kind of teach-
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ing that stuck. ¢ These are the only means,” he continued, “ I have to suggest at the
present moment to give us relief, supposing that we are called upon to take less prices
for our dairy products, but I believe they are means which will be eftective. At any
rate, we shall keep it up, and manifest the same pluck and perseverance as we have in
the past. Before I sit down I want, with all my heart, to wish this Western Dairymen’s
Association greater progress, greater success and greater prosperity in the new year upon
which they have entered than in any other year of their history.”

The PresipENT remarked that he thought he had paid Mr. Dryden a very high
compliment when he had alluded to the Algoma farm as a dairy school, because if it was
a farm run by Mr. Dryden it would be a model farm, and consequently a dairy school ;
it would be one that not only taught by theory, but by example. He claimed the same
thing for the Western Dairymen’s Association. With all due defcrence to Mr. Dryden,
be thought the Association was the best dairy school in this country, and he would not
have considered it a libel in the least if Mr. Dryden had alluded to it as a dairy school.
Referring to Mr. Dryden’s remarks as to the Government grant to the Association, Mr.
Pattullo said that he could only say, speaking for the directors, that not a single dollar
of Government money had been misspent by the Association. They had felt conscien-
tiously about the matter, and had made the money go just as far as possible. He com-
plimented the Government on the fact that when they found that an Association was not
giving full value for the money appropriated they stopped the grant. A case in point
was the Agricultural and Arts Association. The Association had done an enormous
amount of good, and he did not wish to reflect upon it, but its usefulness had been less-
ened because its place had been taken by another organization. The Government had
stopped the grant in that case, and the action had met with the universal approval of
the farmers of the country. He was sure every member of the Dairymen’s Association
would agree with him that whenever they ceased to give good value for the money
which the Government gave them the grant should be stopped at once.

The next speaker, the President said, was Mr. Theodore Louis, of Wisconsin, and,
ag it was the first time he had visited this country, he would call upon Mr. Gould to
introduce him to the audience.

Mr. GouLp responded by telling his hearers how he came to meet Mr. Louis first,
and relating something about his life. He concluded thus: ‘It gives me great
pleasure to-night, as I stand before this Canadian audience, to introduce my old com-
rade in arms, Theodore Louis. When you see Theodore you see the noblest old German
that was ever galvanized into a Yankee,”

« Mr. Louis when he came forward was loudly applauded, and he entertained the
audience for half an hour by describing, in graphic language, several thrilling incidents
that had taken place in his life in the Rocky Mountains fifty years ago.

The convention then adjourned until next morning.

SECOND DAY—-MORNING SESSION.

The PresipenT took the chair at nine o'clock, and the business of the meeting was
commenced at once. The attendance was very large. Many farmers had driven in from
the surrounding country, and the trains brought in large numbers from all parts of the
Province, the east being represented as well as the west. The ground floor and first
gallery of the opera house were filled with a most attentive audience.
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The first business of the session was the reading of the Inspector’s Annual Report,
Mr. Millar’s statement was as follows :

REPORT OF INSPECTOR MILLAR.

GeNTLEMEN,—I take pleasure in presenting to you my fifth annual report as Instruc-
tor and Inspector of this Association.

The work of instruction was taken up during the months of April, May and the first
part of June. The work assigned to me was similar to that of last season, namely,

visiting central factories to give instruction in cheese-making and in using the Babcock
milk tester.

In this connection I visited the following factories on the dates mentioned opposite
each :

Verschoyle, April 9 and 10, North Brant, May 1 and 2. Harrow, May 22 and 23,
Harrietsville, April 12, Nixon, May 3 and 4, Lucan, Mry 27 and 2,
Northwood, April 15 and 16. Attercliffe Station, May 6 and 7. Ripley, Ml{{% and 30.
Bright, April 17 and 18. Forest, May 8 and 9. Harriston, May 31 and June 1.
Elma, April 19 and 20. Warwick, May 10 and 11. Burgoyne, June 3 and 4.

E. and W, Oxford, April 22 and 23.| Cedar Springs, May 13 and 14. Shelburne, June 6 and 6,
Thamesford, April 24, Glencoe, May 15 and 16. Stayner, June 7 and 8.
Nilestown, April 26 and 27. West Lorne, May 17 and 18, Newmarket, June 10 and 11.
Norwich J' unction, April 29 and 30.' Blytheswood, May 20 and 21, Wyebridge, June 12 and 183,

Thus covering the country from the Detroit river on the west to Niagara on the
east, and as far north as Penetang’.

During this course of instruction 172 cheese-makers took advantage of these meetings,
an increase of fifty-two over that of last season, besides a number of prominent dairymen,
as presidents of factories, managing directors, salesmen and patrons,

After completing this part of my work, I commenced the work of instruction and
inspection, visiting factories according to application. There were a few applications
that I could not attend to at the time specified, consequently these were cancelled.

During the season I visited 101 factories, making in all 127 visits, Our Secretar A
Mr. Wheaton, visited two factories for me in the western part of the district, and Mr.
White, of Hawkesville, one in the northeast.

The factories that I visited are situated in the following counties: In Oxford,
eleven ; Middlesex, seventeen ; Lambton, four ; Essex, three ; Kent, three ; Elgin, one;
Norfolk, eight; Haldimand, one ; Wentworch, two; Brant, four ; Waterloo, two;

Wellington, three ; Perth, seventeen ; Huron, three ; Bruce, ten ; Grey, two; Simcoe,
four ; Dufferin, five, a~d York, one.

I tested 2,436 samples of milk with the Quevenne Lactometer and 806 samples with
the Babcock milk tester, making a total of 3,242 tests. Of these one sample tested # of
1 per cent. butter-fat ; two samples between 1 and 2 per cent. ; sixty-five samples between
2 and 3 per cent. ; 687 samples between 3 and 4 per cent., and only three samples over
5 per cent. butter-fat. The richest sample I received for inspection tested 5.4 per cent.,
and the poorest sample .8 per cent. butter-fat. I could not take the lactometer reading
of the poor sample, as it was a composite test that had been kept for me to inspect. The
rich sample gave a lactometer reading of 34.6, butter-fat 5.4 per cent, solids not fat 10

r cent., total solids 15.4 per cent.; water, 84.6 per cent. This milk was delivered ata
mtory in the county of Bruce on the 22nd of October. A sample taken from the vat on

the same date tested 4.4 per cent. butter-fat, which is the highest test I have ever made
of milk taken from a vat.

Samples of milk taken from the vats during the months of April and May tested
from 3 per cent. to 3.3 per cent. butter-fat ; in June and J uly from 3.1 per cent. to 3.5
per cent. ; in August and September, from 3.5 per cent. to 3.9 per cent.; October from
3.9 per cent. to 4.4 per cent., only one factory testing over 4 per cent. butter-fat. It
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will be noticed that the average percentage of butter-fat is lower than in former seasons,
This I believe is due to the very unfavorable season. I tested several samples of milk
from herds that tested less than 2.5 per cent. butter fat. These tests were made in the
month of July, when the cows were suffering from the scarcity of food and water.

In almost every section I visit 1 have the same question asked me, “ How de you
find the average in other sections ! ”—that is, the average pounds of milk required to make
a pound of cheese. And when 1 reply that I find the average in every case to be higher
than usual, then the question comes, “ Why should it be higher ? Our cows are giving
scarcely any milk and consequently it should be richer in butter-fat.” But this is not the
case, a8 the above-mentioned tests show. Some patrons claim that it is on account of
more tampering being done with the milk sent to cheese factories This, however, is not
the case, as there was a great deal more tampering done a few years ago than at the
present time. Others say that the cheesemakers are losing too much fat in the whey.
This I claim to be wrong also. I have tested a good number of samples of whey during
the past season and found the average loss to be ¢ of 1 per cent. butter-fat. 'I'here are
several reasons for the high nverage, and I will endeavor to point out a few of them.
The very hot weather during the first ten days of May and the wonderful g owth at that
time will be remembered by all present. Then the severe frosts which took place on
the 11th and 12th, which cut every green leaf and blade, destroyed the hay crop all
over the country, and seemed to destroy a good deal of the nutriment of the grasses and
the drouth setting in early in June the pastures never recovered, and instead of having
an abundant supply of focd, as a good many had expected, the cows scarcely got enough
to keep them aliv-, let alone food for the milk supply. Hence a small quantity of milk,
and that in many cases of a poor quality. This season has been noted for sudden
changes from heat to cold and vice versa. All these things have a tendency to the pro-
duction of a poor quality of milk. Then, owing to the low prices for cheese, especially
during the first part of the season, the patron was not making as much out of his cows as
he had expected, and the result was that he grew careless about attending to the milking -
of the cows. They were milked whenever it was convenient, the milk very often being
poured into the milk can without straining. As for aerating it, he said: ¢ At the pre-
sent price of milk it is not worth the time it would take to do it,” and so it remained in
the can just as it had been milked until the morning mess was poured in in the same
manner and was taken to the cheese factory., The cheesemaker might find fault with the
condition of it, yet in ninety-nine cases out of a hundred he would accept the milk instead
of rejecting it. Then another reason is the rccent change in the system of weighing
cheese for the export trade, viz., one-half pound extra on each cheese, A number of
cheesemakers also have the habit of ripening or maturing the milk too much before
setting. By doing so it requires more milk to make a pound of cheese,

In summing up I will give briefly four reasons that might cause the high averages
of the the past scason : 1st, the unfavorable season ; 2nd, want of aeration ; 3rd, change
in the system of weighing cheese; 4th, maturing milk too far before setting, The
patrons can remedy the first two causes, the first by supplying suitable fodder for their
cows, and the second by giving due attention to the care of the milk and seeing that it is
thoroughly strained, aired and cooled immediately after milking ; also remembering that
the morning’s mess requires airing just as much as that of the evening. The third I will
leave with you, as a great deal may be said on both sides of the question, The cheese-

maker must remedy the fourth if he would keep up the reputation of his factory and his
own as a cheese-maker,

I visited the farms of twenty-four patrons to get samples of milk as taken from the
cows, and twenty-one of these appeared before magistrates charged with tampering with
the milk sent to factories, eighteen of these pleaded guilty, the other three were tried
and convicted. The fines ran from five dollars to thirty dollars and costs. One appealed
to the Geeneral Sessions at Woodstock, but at the time of the court did not appear, so the
appeal was dismissed with costs. Nine of the charges were for diluting with water, ten
for taking cream, and two for keeping back strippings or the last part of the milking.
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Three of these were in the County of Oxford, three in Middlesex, one in Kent, four i,
Perth, one in Waterloo, three in Huron, three in Bruce, one in Grey and two iy
Dufferin.

Out of the hundred and one factories I visited there were seventy-nine Babcock
milk testers in use. The influence of these upon some of the most unprincipled patrong
is quite noticeable, and in a few years I hope to see them in use in every factory in the
Province, and to see every factory paying for wmilk according to quality. Thirteey
factories I visited were paying for the milk according to quality. Altogether I think there
is about the same number of factories paying for milk by quality as in former years, but the
question arises : 1f the system is right why does the number not increase ! Various
reasons might. be given for this and I shall mention a few. In some cases factory.
men adopt this system before they have educated their patrons along this line, so that
not knowing anything of the test, all sorts of stories are soon circulated amongst the
patrons. Some claim that it required the skill of a chemist to successfully make the
test, and when a slight variation takes place in their weekly test, instead of attributing
this to their cows they are at once covinced that some mistake has been made in the
test, and that they are being cheated. The result is that there is general dissatisfaction
at the next annnal meeting, and the system is voted out. Again, one patron says, “ Mr,
Jones takes good care of his cows ; he has a fine herd ; he feeds them well and sees that
they have an abundsnt supply of good water ; he sends the milk to a factory where they
pay for it according to quality and the milk tests 3.4 per cent. butter-fat. His neighbor,
Mr. Brown, a rather shiftless farmer with a poor herd of ill-fed cows, sends milk to the
same factory, and lo! his milk tsts 3 8 per cent” But notice that Mr. Brown only
gets ubout fifty per cent. of the milk per cow that his neighbor, Mr. Jones, gets, yet
farmer Jones is dissatisfied with the result of the test. I have had just sucu a case come
under my notice, and it took a good deal of explaining to get Mr. Jones to see that
he was getting more pounds of butier-fat than hie neighbor, although his test was a
fraction lower. Again, the owner of a private factory adopts this system and as soon as
the neighboring factorymen hear of it, they are off into his territory to canvas for patrons,
and tell them what a farce this Babcock tester is ; that it will rob the patron to make the
cheeee-maker and manufacturer rich, and the result is that this progressive dairyman
has to go back to the old system of pooling milk or go out of the business Other
factorymen while claiming that the system is all right drop it on account of the extra
expense connected therewith ; the cheese-makers refuse to do the testing unless paid for
doing so, and 8o the company must manufacture cheese as cheaply as their neighbors or
lose patronage. This system will never be a complete success until it is adopted by every
factory in the Province.

The great majority of tke factories that I visited were in good order, well kept, clean
and tidy, but I aru sorry to say that a number were positively dirty, with old tumbled-down
buildings that were not fit to make cheese in, and the sanitary condition was not at all
what is to be desired. It was utterly impossible to make fine goods, as everything about
the place was full of the stench. In fact I believe the maker himself must have been
‘ off flavor,” or he would not stay in the place very long. I would recommend that a few
barrels of hot lime be kept at every factory to scatter around and under the buildings as
it is a splendid disinfectant. At a recent annnal meeting of the Provincial Health
Association several interesting papers were read referring particularly to the wholesome-
ness of milk and its products, and to the sanitary conditions of cheese and butter factor-
ies. I am glad that our medical authorities are taking notice of these things and
discussing them at their public meetings, It is sure to do much good and I trust the
officers of the local boards of health will be diligent in doing their duty and com pel
managers of all kinds of factories to keep their buildings and premises in proper con-
dition,

Of the factories I visited, seventeen kept the whey, and it was fed to hogs somewhere
in the vicinity of the factory. The other eighty-four returned the whey to the patrons,
using the milk cans to carry it. This system of re‘urning whey in the milk cans is a
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great evil, and hangs like a mill-stone around the neck of the dairy business, and dairy-
men will never attain to the high point of perfection that is within their reach until the
evil has been rooted out entirely. Before we can see the full benefit of foeding the whey
at the factories the system must become general. The fact that about twenty-five factories
west of Toronto feed the whey at or near the factory does not make much difference in the
price paid for our cheese, yet if one and all were following that practice there would
be a decided advance in favor of Western cheese. It would not only put thousands
of dollars in the pockets of the dairymen each year, but our reputation, which should
be of greater interest to us, would go forward in rapid strides.

I had the pleasure of attending the Fat Stock and Dairy Show held at Guelph in
December. There were eleven cows competing in the milking test, and a great deal of
interest was taken in it. This is a new departure, and is a step in the right direction,
and I think will be the means of raising the standard of our dairy herds,

I take this opportunity of thanking the officers of this Association and dairymen in
general for the kindness and assistance rendered to me during the past season.

Your obedient servant,
T. B. MiLLAR.

The PresipeNT : I am sure you will agree with me, that the report which you have
just heard is a very interesting and valuable one. Allow me to say on behalf of the
directors—I am sure I speak for them all—that Mr. Millar has proved a very valuable
Inspector. 1 think he has done his work extremely well. All of you know that he is a
thorough-going maker himself, and very competent to fill all the duties of his important
position. I would lika to hear, with reference to his paper, the views of some of the
dairymen in the districts that he has visited. If there is any fault to find with him or
with the Association, or with anything, any suggestions of any kind to make, we would
like to have them now. I will give you a few minutes for brief remarks.

Mr. BLavyNey praised Mr. Millar's work, and referred to him as the right man in
the right place.

8. R. Pav~E strongly endorsed the Inspector’s remarks respecting the necessity of
keeping factories clean, and he thought too much stress could not be placed upon the
importance of it. He felt that there were a good many factories in which that duty was
apt to be neglected. He also agreed with the Inspector in regard to the Babcock test.
He had found that that test was a decided advantage to the patrons and cheese-makers,
and where it had been introduced in Eastern Ontario it had been kept going constantly.
Its use was growing slowly and surely.

Tho PRESIDENT remarked that they were glad to hear Mr. Payne especially, as he
came from the eastern part of the Province.

Mr. PAYNE replied that he was present in order to receive information along the
line of the cheese business and creamery work.

The PresipenT : I would like to call attention to one thing in the Inspector’s
report. Although we pay his salary and expenses a great deal of the Inspector’s time is
wasted in chasing down dishonest patrons who water their milk. I should like to see
that stopped entirely. I don’t think it makes very much difference now whether a
pitron waters his milk or not. I don’t think we should waste the funds of the Associa-
tion chasing these people, because you can stop it. The remedy is all in your own
hands if you adopt the Babcock tester. The idea of us wasting the government funds
paying Mr. Millar to run all over the country looking after dishonest people when you
can make it so yourselves that there won’t be a dishonest patron in Western Ontario,
because whenever he becomes dishonest he hits himself where he is most sensitive—in
his own pocket. I propose that, in future, you should ask the dirsctors of the Associa-
tion to spend the money that they pay Mr. Millar and other inspectors in acting as
instructors, and not in acting as detectives, which we should not need.
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J. M. SuurtLeworTH : It is very important that the products of Canada should be
kept at the very highest point. ~Adulteration discourages honest men. I think it would
be wise to appoint a man for the very purpose of investigating all cases where the cheese.
maker has found that the milk has been adulterated in any way. It is often a very ticklish
point for a cheese-maker who is hired by the patrons to accuse one of them of dishonesty
if he cannot prove it directly, and sometimes there is a disinclination on the part of the
patrons—even the honest men—to support the cheese-maker, because the dishonest man is
one of their neighbors. I would suggest tha. a man should be appointed for the purpose
of chasing down these men, rather than let our own inspector go everywhere and act as a
detective,

KEEP WHEY OUT OF THE MILK CANS.

Toos. BaLuaNTYNE: T have always said pretty much what our President has
said to you this morning. You cannot have proper inspection under any cir-
cumstances unless it is done by the managers of the factories. Before we had
the Babcock tester the means of detecting adulteration were not so simple and so
reliable as they are to-day; but even then I held it was a wmatter of the first
importance to look after the milk coming to the factory, and to see, as far as it was
possible with the appliances we then had, that we got pure milk, and the Act was so
framed to deal with these matters that the privilege was granted the managers of the
factory to go to the farm and see the cows wilked, and to compare that sample with
others. So that you see I believe that we will never have thorough inspection of milk
unless it is done by the managers of the factories. The inspector can only visit the
factories at intervals. [s there any one of us so simple as to believe that the fact that the
inspector might some time in the season drop in on a factory will prevent those that are
in the habit of skimming their milk from doing s0? I don’t think so. With the Babcock
tester there is now no difficulty, and there should be no necessity, as Mr. Pattullo says,
for an inspector to be hunting up dishonest patrons. We have a cure in our own hands
thav is perfectly reliable and accurate—no mistake about it. It is as correct as a chemical
analysis, but of course I can realize that it is not such a simple matter to get the Babcock
tester introduced into every factory. Of course there are some factories at which, if I
were a patron, I would not care to have my milk put through the Babcock test. There
are some factories where the maker is not capable of carrying out that test—it requires
care and knowledge, O.r large factories, as a rule, have good men ; but there are others
where it would be unsafe for the patrons to be compelled to accept the Babcock test.
Where there is a competent maker there is no reason why the Babcock tester should
not be used. It is the only fair way. There is another point to which the inspector in
his report referred, and which is of the greatest importance. I do hope that an organized
effort will be made during the ensuing season by which the representatives of the factories
will try and adopt a plan to discontinue sending back sour whey in the cans. [ speak
vhereof I know. Every cheese-maker knows wy enthusiasm for everything connected
with the making of cheese, and I have taken this position that I would not like to take
the responsibility of mrnaging a factory where sour whey was taken back in the cans,
In the first place, sour whey is comparatively of no value at all for feeding to hogs. I
undertake to say that if a man were to divide his hogs and give the dish washings to one
half and the sour whey to the other, he would find that they both got on alike. But look
at the other side of the question. 1f you were a citizen of Woodstock, for instance, would
you buy the milk that you used for the ordinary purposes of the table from a man who
was in the habit of using his cans for carrying sour whey? No ; you would indignantly
refuse it. It is just as important that the milk for cheese should be clean and sweet,
You all know about the drop in prices last spring.  You know it occurred when the new
cheese came on to the market. There was a good deal of old cheese on hand. I was in
England at the time, and had opportunities of testing oar cheese that I never had before.
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The customers with whom I had dealings had a great many factories’ make on hand that
I had shipped. I had a memorandum with me of every cheese and every factory, and
all the circumstances. On the examination of these cheese what did I find? I found
that all cheese that had been shipped from factories where the whey was not taken back
were in perfect condition ; but, on the other hand, the cheese shipped by factories which
returned the whey in the cans were in almost every case stinking. I say that unreservedly,
When the cheese are first shipped from this country the bad flavors have not had time to
develop, but when they have been kept hy the dealers for some time, as they often have
to keep them, these flavors develop, and you can scarcely realize what vile cheese is the
resalt. I have been almost frightened to buy cheese where the whey is taken back from
the factory. In the neighborhood of Woodstock there are a number of factories that do
not do it, and the cheese of these factories is always in demand, and always sells at a
premium. Buyers always try to get hold of that cheese. But you can’c build up a
reputation for a whole district on two or three factories, I do hope that some system will
be adopted during the ensuing season by which this practice will be discontinued. I
think one representative should be selected from each factory to meet and try and agree
upon a plan. Let us do our best to improve the quality of our cheese, and I know of
nothing that would assist toward this end more than paying by the Babcock tester, and
discontinuing the filthy practice of sending home sour whey in the same cans that are
to be used to bring back the milk on the following morning. I know it is said, and
truthfully said, that there is nothing to prevent cans being cleaned properly in which the
whey has been carried. Our experience is that some do it ; but there are others who
neglect to do it. Some of the sour germs are left in the can, and these rapidly develop
and generate a nasty and horrible flavor, which spoils the cheese. The safest and best
way is to abolish altogether the carrying of whey in the cans. I think Mr. Millar has
done his work well—very well ; but he has not been able to do all that he should do.
The factories have not all improved to that extent which those of us who are about them
and have had to do with them feel is necessary. You say you have a good maker. I say
the best maker we have to-day would be a better maker if he were to visit some other
factory in his neighborhood, or if Mr. Millar or some other inspector were to visit him.
He may in some slight detail have gone wrong and not be aware of it. He may have
kept to himself until he does not really know the finest goods when he sees them. ~There
is no way that I know of that is more likely to improve the quality than visits of this
description. I hope the new directors will take up the scheme, and will divide the
western district into sub-districts and secure a regular system of inspection.

These conventions are most important. They give us an enthusiasm that we otherwise
possibly would not have—public attention is directed to the industry—but there never
was a maker made at a convention, If there is one, I would like to see him. I never
met him.  Many years ago when I travelled around the factories to a largar extent than
I'am doing to-day, I found many factories off the track, but I never found one that did
not receive me most cordially. I never found one that was not trying to make the best
cheese  But they had great difficulties to contend with. They had no control over the
wilk, and the patrons did not realize the importance of the most scrupulous cleanliness in
connection with delivering it. I never saw such pitiful faces as the cheese-makers used
to make when the cheese turned out. bad, and T always found them willing to learn.
There is a percentage of our goods in Western Ontario that is I think to-day as fine as
any made, but I am sorry to say that there is more not 80 fine. We were the first in
Western Ontario to start the system of inspection, which has spread all over the world,
and now let us lend our aid to bring the system to perfection. I do not know of any-
thing better, unless it were one or two large central schools, in connection with this
inspection, where the makers could all go and learn from first-class men who thoroughly
understand all the principles of cheese-making. These are the great points. We may
come here and talk this and talk that, but unless it leads to an improvement in the
quality of the article produced it will be useless I thank you for the opportunity to
make these few remarks in connection wlth Mr. Millar’s report. I think Mr Millar is
a first-class man. He has done his duty well, and I hope we will be able to organize




e

2

Rk s

PO W A

i

s SRR 145

118

DAIRYMEN’'S ASSOCIATION OF WESTERN ONTARIO.

these local boards or centres, or call them what you like, Perhaps it would be best in
connection with our cheese fairs, and that he should superintend all these, and that we
should have a staff of men visiting through the country in whom the cheese-makers
have confidence, and who could be of assistance in instructing and directing them. We
cannot improve the quality too much. Quality ! Quality ! Quality! If we are to
retain our position, if dairying is to be profitable, everything that can reasonably be
done must be done to improve the quality of the cheese turned out.

COMMITTEES.

The following committees were then appointed :

Resolutions: The President, HaroLp EacLe, T. BaLLaNTYNE, RoBT, McCROW
and the Secretary.

Nominating Committee: J. A. Jaumes, Rosr. Jomwsrton, R. RoBerTs0N, R. M,
BALLANTYNE and G. E. GOODHAND.,

Utensils: T. B. MiLLAR, J. F. WILLIAMS and J. A, Rupbick.

THE DAIRY COW AND WHERE TO FIND HER,

Mr. Jon~ GouLp, of Aurora Station, Ohio, was called upon and gave the following
address : Every decade in dairy farming propounds the query * The dairy cow and where
to find her?” and when, after long search, she is found, the drift of the march of events
in our progress has carried us farin advance, and this cow does not fill the wants of the
inquirer, and so it is the ever and over repeated inquiry: Where can I get a cow that
makes me profit, and makes me rich? The inhabitants of this worid are travelling a fast
Jjourney, and every force, element, and power in, and on the earth, and under the earth
and in the air and space above the earth, are all put into requisition to propel us for-
ward, and secure us a prize of some sort, designated by that one word “success,” but the
interpretation of it is as varied, as are the conceptions of its interpreters and seekers,

Each decade has had its answer, but the answer was only for the then, or now, and
it has failed for the to-morrow. In this fast travelling world, the conditions change so
rapidly that the solution of a problem only suffices for that one condition, and yet the
problems are only changes rung upon the same old strings. We screw up the tension a
little, we put more resin on the bow, we pull it with a little more skill, and its the same
instrument ; the tune may be, we say, wholly a naw one, yet it is the same notes rearranged,
played in faster time. The feet of the dancers go faster, and in the rush we say “ We
live in a fast age, how prosy.it must have been twenty years ago!” And yet it is but a
new combination of old forces, old energies directed in new channels, enlivened with
steam and gas, and energized with currents of electricity, and more of nature’s latent
forces drafted into service, and tortured into fiercer activity,

In this march of progress we take upon ourselves much self-aggrandisement—nature’s
noblemen, and that sort of gilt-edged verbiage—but when we come to look the matter up,
it is difficult to see in what way we have made and gained great advantage, except that
the world has moved on and we have moved with it, and those who have not, are hid
from sight. Every new invention, and every advance has been met with a new factor in
competition ; and each new advance has called out a yet fuller measure of intelligence to
meet new activities, until to-day the battle of life is a battle of intellects, and the econo-
mics of farming to-day is a display of brain power, instead of an exhibition of force and
brawn—sweat of the brow in fact, rather than sweat of the back, which in 1896 is shovel-
ing sand, nothing more,




W

M.

18
re

10
at
8t
h

8

ST W T P O O .

T HPN R . SR N Ny

DAIRYMEN’S ASSOCIATION OF WESTERN ONTARIO. 119

What is true of this hemisphere is comparatively true the world over. The farmers
of the world are now all working along parallel lines, and in similar pursuits. Itis now
more than a local condition that confronts us, and to answer the problem of  This dairy
cow and where to find her,” answers it for all. This convention here to-day, in Wood-
stock, is solving a problem for you, and indirectly solving it for the world as well,
There is a universality of thought to-day as well as cheap freight rates, and no farmer
on the globe has a positive advantage more than momentarily. This man is no longer in
competition with his neighbor, but with everyone’s neighbor, and to day it is into the
common granary of the world that we put our products and we take out our share ; and
this whole question settles down at once to this proposition : can I produce a thing
cheaper, make it better, and get it before the consumer quicker, than my neighbor,
though this neighbor may live in the antipodes ! The question T am to talk to is one
of adjustment as well as of competition,

A shortage now affects us but little ; there is an overplus somewhere that will
average things, The great drouth of the past year made neither farm produce or dairy
produce higher, and I am frank enough to say that I do not look very soon for the
return of the old prices. Have you ever thought about this: That the farmers to-day
are raising the same kinds of crops and animals, and marketing the same varieties of
farm produce they were 2,000 years ago. The world has been canvassed for better
kinds of crops, but still we raise the same grains, and roots and grasses, that were consid-
ered best 300 or a 1,000 years ago. The world has been hunted over for animals, but has
any change been made? Cows are still cows, and horses are the same, and sheep, hogs
and oxen, yet constitute-the list. All that can be said is that there are good, poor, and
average live stock. We plow ground, raise the same crops that, so faras I know, Adam
did—only wo employ different agencies in mechanism, feed the crops quick-acting
phosphates to hasten their ripening, harvest them with lightning activity and ship them
across a continent, before the man of fifty years ago could have gotten the rust off from
bis sickle and a new raw hide thong tied into his flail. The whole thing, you see, settles
down into calculation, adaptation, and brain power. The latter must be supreme, as it

# suow the mastering of details, working from cause to effect, the better preparation to

play our part, the playing of the same old tunes upon a more highly wrought machine,
and our conceptions of the tunes intensified, and the notes so blended, that the old tune
is fairly disguised, and we rise to a technique that moulds “ Qld Lang Syne,” into a
Wagner opera, and we call this success,

“The dairy cow and where to find her,” is & case in point. Where have we found
herin the past ? and what was her similitude ? It cannot be denied that, for the last
two hundred years, even back as far as the literature of the dairy cow goes, she has been
in a general way any different than now, but in specific ways she has undergone classifi-
ation—that is, she has by selection and envircnment been so fashioned that she and
her progeny have family resemblances, and peculiar qualities, so that in contradistinction
to the cow of the back woods—the yellow, black, spotted and brindle beast of - ‘¢ slashing ”
and frontier—we have breeds of cows, or rather cattle, each with some distinguishing trait,
peculiarity, or marking, and so are adapted in a greater or less degree to the wants of the
dairyman.  These cows, while of greater worth to the dairy.nan than a herd of ““rustlers,”
are in flesh and blood still closely akin to the latter, for a cow wherever we find her is
a mother beast, actuated by the same impulses of nature, governed by the same laws, pro-
vided with the same means of nourishing her young, and differs in degree only from
her thoroughbred, blue-blood sister in not being quite so artificially endowed in developed
functions, less milk, possibly hardly so rich in solids, a shorter milking period, possibly
not 8o perfect an assimilation of foods, and more likely to give her owner a brindle calf
wincrease. In contrast, her sister, whom we are striving to own, is, by having her every
vant supplied and her feeding and care practically taken out of the hands of nature,
made more artificial, which is only another term to convey the information that this
W is more and more dependent upon the hand that feeds her and been removed from
the struggle with nature—feast and famine, heat and cold, drouths and floods, pests of all
kinds—the very combinations that have given us Cherokee cows, razor-back hogs, Bronco
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horses and Digger Indians, nature’s contributions to the common stock. In other words,
the expert dairyman has by this artificial supplanting of nature’s way of providing, beep
enabled to change the currents of this cow’s life, and turn the current of life forces,
hitherto used as life protection, and preservation, into channels of production, and by
stimulation, and bringing in aids at every point to enlarge this cow’s office of mother.
hood, has produced the ccw that gives large messes of milk and for ten monthg,
where nature’s cow gives only a few quarts a day, and that hardly more than three months
at best.

You will see by this that I am not over confident that this cow we need and seek
will be found very far from home, certainly not out of our immediate locality, for where
there is no guiding hand to control this getting away from nature, there will be lit]e
development ; yet here I wish to say, that where high development has been reached iy
the dairy, to withdraw that guidance and artificial culture, and let these cattle duift
back to what are actually natural conditions, is to throw away or abandon to helplessness :
for in the past by feeding and pampering, this animal has become to be actually depend.
ant, and to place her side by .ide with the brindle cow that has had many a hard wrestle
with nature, and like an old campaigner of the war become an adept forager, makes her
even more worthless, and she soon degenerates into a scrub of scrubs. And when at last
the final transformation of this cow into a Bologna chrysalis, a thing in form of dairy pro.
duce will have been made, over which there will be no competition in the market, for 5
Bologna is the final  dead level,” that links together an unprofitable past to a future
which to thousauds of careless dairymen will bring only the same old pangs of disappoint-
ment.

Where have we found this dairy cow in the past, and what did she look like!
You will agree with m> that we found her largely taking care of herself. It possibly
may not be without the recollection of any man here before me to remember how that
dairy cow of the past looked. We have all stood by her side many a time, and I do not
wish to disclaim against that old cow to-day, because it was she that has given Canada and
the United States their pioneer dairy wealth. How did that cow look? You remember she
was spotted and she weighed anywhere from 700 to 1,400 pounds. She was black, she was
white, she was spotted, she was every color, but green. I believe I never saw a green cow, |

“have seen green dairymen. (Laughter). She was all forms—dairy type, beef type, and sev.
eral other types that have not been mentioned in the book. She wasa razor-backed hog of
the woods in one sense, and yet that cow had possibilities in her that the dairyman did not
comprehend, and had he comprehended, she might have made a better cow and given usa
dairy breed. If the men of the past had had the intelligence of the men of to-day, that cow of
our meadows and pastures might have been developed into an animal equal to the thorough.
breds of to-day, and with a constitution that would have carried her through all those
diseases which cost us millions of dollars on the other side, and which so often go into
the pockets of the veterinaries. This cow had possibilities in her that might have been
developed with better care. If she had been fed and treated as a thoroughbred, she
would have come nearly being a thoroughbred. How did we care for her ? She was
turned out in the early spring upon the meadows and pastures to get her living, and she
got it as best she could till fall, and then we dried her off, and she got the best living she
could on stack hay, straw, and north wind. We sometimes tied her up in stables that
were a little colder than outside, and we had to get a “crow” bar to pry her up in the
morning. (Laughter.) What was the breeding of this cow ! I said a moment ago that
she was a thoroughbred of unknown breeding. What breeding did we get in succeeding
generations? We wanted a cow that was big, and we asked of her all sorts of things,
yet we did not give this cow a single opportunity to do any of them. We bred her s
miscellaneously as we treated her. We wondered why the cows were of all shapes and
all conformations. Not a sign of breeding for the best was admitted, and then we said
that the fates were against us, and in March you remember we used to begin to sell cow
hides for dairy produce, (Laughter.) This was like cutting off a supply that never was
recouped. I unfortunately came away without my diagrams, and [ am rather at a stand-
still to convey my exact meaning. I find my friend Theodore Louis has put up heres
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capital illustration of what I want tosay. Mr. Louis has put up his hog charts depicting a
north-west hog—one that will answer for hog or bear, as the hunter may elect. (Great
laughter.) One is a beef hog, I see, and the other is a hog of the dairy type.
(Great laughter.) The farmer of the future must be a man who keeps a dairy cow, and
the purpose of that cow must be to give milk, and not beef. The time has come when
the man who is making beef from cows is not making very much money. I want to point
out that whilst a man with a 1,000 pound steer is making a pound of actual human food,
the man with the dairy cow is turning out four pounds of human food as milk, all digest-
able. Somebody is going to say that the steer will gain as fast in beef as the cow will
give in milk solids. I assert in reply that a man who drinks a quart of milk has really
eaten a pound of beef-steak, because there is no waste. A good cow in a year will give
700 pounds of solids—the same units of food nutrients that you will get from four steers
weighing 1,000 pounds each. We want this cow to do this, and to do it she must be
bred and fed for a specific purpose. If a man wants to make beef, all right. 1 wish a
few of the dairymen would conclude that beef making is their especial forte, and let us
have the dairy field. I want a dairy cow trained and bred to do a certain work. You
will find men raising big cows so that when they get through with them they can sell
them for steer beef. The fact that they have grown large is evidence that they have been
putting food on their backs instead of in the milk. What we want is dairy type. What
we want is a breed along certain specific lines, and let the butcher have the rest. What
is the form of this dairy cow ! I have an idea that we have got to bring in the question
of individuality in the selection of our dairy cows. The average dairy cow in Ohio pro-
duced about 3,600 pounds of milk. Now a cow that only gives you 3,600 pounds of milk
is a boarder upon you, and you are putting more food iato that cow than you are getting
money out of her. You see she is simply turning the feed of your farm into milk. It
doesn’t hurt to repeat old truths. In our 1ush to get something new we often forget old
things that are better for us than the new things. The great trouble with some of us
is that so many of the things that we know are not facts, and it does us good to go
back to the Sermon on the Mount, and see whether we are Christians or not, or whether
we are built up of dogmas, etc. I want to get back to emphasize some of these old
truths. I said that speed and strength in a horse were different things, but that speed
in a horse and milk in a cow are the same thing—products of nerve force. A thou-
sand pounds should be the limit of her weight. T put the limit at a thousand pounds
because I find that a thousand pound cow with good treatment will grow larger—per-
haps one hundred pounds more. We must have a cow with a good udder. She may
have a long pedigree, but she is of no value unless she has milk. She must also have a
good bright eye. I put fifty of the one hundred points on the udder and the eye. I base my
calculations upon these two points. Why do T say the eye? Have you ever met with a
cow with & dull flat eye that was ever good for anything 7 She has no nerve power. She
Just simply eats, sleeps, and exists—that isall. What 1 want is a cow with nerve power,
and nerve power and knowledge go with nerve development, and brain development is
always indicated by a good bold eye. When I see the eye standing out prominently from
the head and bright, then I know this cow has brain power, nerve power ; and if she has
got the udder so as to be able to make milk, then I can get it out of her by good care
and treatment. Did you ever make a cow over? Didn’t she die the same kind of a cow
that she came into your dairy ? Without udder development we shall not get money. 1
want the eye bright and prominent, and I want the forehead broad between the eyes, and
a broad muzzle with two good nostrils in it. I want strong jaw power. She must have
strong masticating power. I want my cow wide apart between the fore legs. My cow,
to be a good milker, must have a large flow of blood, and to have a large flow of blood she
must have large vital organs—heart and lungs. If I get a constricted form, legs near
together, then I have no place in which to put these large vital organs. You want your
cow wide between the fore legs so that she will have large vital action. I want an animal
with a strong back bone. I dont want a cow that is tight built. I want wide spine
spacing. I want a cow with wide hips. This cow is a mother, and she must have room
for the office of motherhood, and that is one of the best signs I know of, that this cow
has got the organs that adapt her to be a mother. [ don't want this cow with
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straight line underneath, I want her to carry a great big silo, and she doesn’t do it
unless she has got a large sagging underline. 1 don’t want her to have barrel ribs at all.
I want the ribs wide apart, and then she can take fifty pounds of ensilage into her
stomach, or dry feed or grass in proportion. She will then have room to assimilate it
into her system. I want 0y cow to give me reasonably rich milk. You can Jjudge of this
approximately by two or three external signs, such as by the secretions of the ear.
i » your cow will be a skim milker almoss invariably, Nothing is
absolute, however, except guaranteed by test. We are driving very fast towards
the days when every man who sells milk will be paid for it according to what it
is worth in solids. It would be one of the greatest boons to the dairy industry
i y “Give us the test system,
and we will take what our cows give, rather than ask our neighbor to share with us in
what bis dairy gives him.” Then ‘we would throw out the skim milk cows, and not hu
them to our hearts as our dearest idols. T want to be emphatic about the quality of the
wilk, because it is going to be the criterion by which the fsrmer of the future is going to
get bis money out of the dairy—by the solids the cow gives rather than by the pounds of
milk she gives. T never like to see a cow that is round and full right in front of the hip
bones.  Where you find her sunk in here, you are pretty sure to find a good cow. Now,
where do you find this dairy cow of which I have been speaking? You will find her in
all kinds of breeds and in sil colors. 1 shall not to-day say anything about the breeds of

cows. That is for you' to select, governed by what your market is demanding of you, and
you must answer for yourselves, e i !

Having found this cow—T don’t care what her breed ie—how
order to maintain the quality that we want ? First, we want to bre
own farms. If we buy frem a neighbor h

shall we breed her in
ed these cows on our
e is a8 honest as we are, and not more so,

You say, “I have
tried that and it failed.” [ know it failed. Why? Because you bred a new influence

every year into that herd, and the end was that you had more breed influences than you
bad cow’s influence ‘when you got through. T don’t want you to inbreed your dairy, but
I do want you to breed them in line. I want you to select an animal as the head of your
herd, and uee that sire for two generations at least, a

blood you want. Then 8o outside and bring in a strain of the same blood, and then by
throwing out the culls every year, we shall be able to get an average of five, six and
seven thousand pounds of milk from our cows. I believe we should do our breeding on
these lines. Another thing : do not mix breeds ; do not cross breeds. What are you
going to do the next time? You have 8ot to go back to either one breed or the other,
and g0 you get back to the original breed again. If you like the Holstein, stay with the
Holstein ; if you bave Jersey, stick to the Jersey. Stay by your breeding, stay by the
breed, and do not make succotash of the whole business, The trouble with our cows to-
day is, they are too well bred and a8 mix up of all breeds. We have too many breeds
and influences, and cur cows do not know what to do with the feed. Way back there is
one influence wants to make beef, another skim milk, another butter-fat, another eats
what is put before it, asking no questions, and you can look after the rest yourself, and
the result is we have got these 3,000 pound cows. Who is responsible for it? It is
not the cow. She is just as you make her. When a man begins to get better cows, and
pick up his farm and make it better, he becomes a student, and he gets interested in those
hidden things, and he begins to find out that this cow is a great mother, and that all success

comes from catering to that ideal of motherhood, and when you get to that you will have
a dairy.
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FROM THE FARROWING PEN TO THE BLOCK.

Mr. Treobore Louis, of Wisconsin, followed with a most interesting address
on the breeding and rearing of swine, which was characterized By a practical thorough-
ness in the handling of the subject, which held the attention of the audience for an
hour. Mr. Louis took for his subject, “ From the Farrowing Pen to the Block.” He
said : T know full well that I have come to a place where we may look for farmers
and dairymen of the highest order of intelligence. Your products and your live stock
speak loudly of this. The young men who have graduated in your schools and on
your farms are taking high positions in the United States, and bringing about the
best results, so far as agriculture is concerned. Your able President made a very
potent suggestion yesterday when he said that you could ill afford to let your intel-
lectual young men that are engaged in your dairy business go to the United States
and elsewhere for the want of salary. To approach the subject of swine husbandry
before a dairy meeting always seems strange, and yet no dairyman will deny the fact,
if he has learned the art of feeding, if he has learned to use all his by-product in a
manner that will pay him, that the hog is a paying investment as an adjunct to the
dairy. And how few there are who really understand the art of feeding. How few
there are among the many that know how to feed the by-product of the dairy intelli-
gently. How many there are who seem to have the idea that the more the hogs can
put away, the more whey or milk the hogs can consume, the better, That seems to be
the fualt of a great many dairymen ; they do not consider whether the hog can assimilate
all it eats. But I am not going to take up the subject of feeding this morning. I think
that shelter should be the first consideration. I have before me an audience of, say a
thousand farmers. If I were to ask all those who have good shelter for their hogs to
raise their hands, I fear that only forty per cent. of the thousand would raise their
hands. There seems to be the idea that the hog does not need any shelter—that a hog
is a hog, and that he is the scavenger of the farm. I am a stranger in your country,
and I do not know what you do or do not have ; but 1 daresay that as many hogs in this
Province sleep in straw piles as in the States. I daresay that as many hogs have simply
a roof over them and a wire fence or a rail fence at the sides for the wind to blow
through. The man who leaves his hogs without shelter, and lets them sleep in a straw
pile, is the man who is constantly asking the questions, “ Why do my hogs get lame ?”
“ Why do they cough ¢ ” “ What ails my hogs ?” If you were the editor of an agricul-
tural paper, you would find your desk strewn with Just such questions as these. Have
you ever thought—you, who let your hogs sleep in a straw pile—why they cough, when
you look at them sleeping all huddled together, becoming in a heated condition, and
sweating through the pile heat from below, and & cold, chilly air striking them from
above ! Have you ever considered why they cough? Or, if you sleep them upon floors
simply sheltered where the bedding is, the bedding never being removed perhaps for
months, and more constantly being added until it becomes dusty, and every time
yoar hogs disturb the nest the dust rises, have you ever wondered what ails your hogs
when they cough ? I could name a hundred different conditions that are held before
the hog as resting places that are most detrimental to his life and to the future
offspring. When once a disease, especially those of lung origin, is created within our
breeding hog, let me say it will be handed down for generations to come. What kind of
shelter should we have for our hogs? From the early days, although I had but few
dollars or conveniences to meet my wants, I made a close study of the conditions
which would be best for the hog. You consider very closely what will be best for
your cows. You study out what stables and stalls will give your cows most comfort.
Did you ever consider that comfort is required for any animal that is a flesh-producing
animal, and that comfort means the same to the hog precisely as it does to any other
animal? When I first went into Minnesota in connection with the institute work, I
found that the farmers had admirable stables for their horses and splendid barns for
their cows, but there were no hogs, and when the hogs came to hand there was no
shelter .for them. Yet these men burned thousands of tons of straw every year upon
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their farms. I advised them to press their straw into bales, lay a foundation of
stone, then put the straw bales upon it brick fashion (a ton of straw would lay a
wall eighteen feet long and six feet high), lay boards across the top, and cover them
with clay mortar. This, I guaranteed, would make a warm shelter for the hogs, even
if the temperature were down to forty degrees helow - zero. Many of them followed
my advice, and I am gratified to say they are doing well,

On my own place I have al ways found a 7x8 house—a shanty-like house—will give
better satisfaction for the feeding of and shelter for breeding animals than anything else
A pen 7x8 in dimensions will sleep comfortably four hogs or five in winter. They can lay
one along side of the other and not become heated. It will make a comfortable breeding
pen if there is a fender inside of it. I used to lay scantling right on the ground (2x4),
set a corner post up at each corner, then board it round about and put on a shanty-like
roof. I want it seven feet, high in front and five feet at the rear. I want the door cut at
least four feet high and hung on leather hinges. I am not talking here simply to the man
who is financially able to do things. It has been customary for me to feel that I speak to
all classes of farmers when I come before a convention or an institute audience, [ feel
that I come before a class of men who are not all financially able to do things, and it is
often a leader in that direction that is very valuable to them. I want a door say four
feet high, so that I can get into the stable at the time of breeding, when probably my
assistance is needed at farrowing time. Sometimes a man takes me out to 'his farm to see
his hogs. He shows me them. He says, “If you will get right down on your hands you
will see my sow.” T don’t want to be kneeling down when I want to see a sow. It is
astonishing what conditions we do find, In Minnesota I once wen* up to the farm of a
Scotchman. He had a fine daughter, like most Scotchmen have, and he says to her :
“ Lassie, go and let out the hogs " And the lassie went into a hole in the straw pile and
out came the hogs. Well, he had stately barns and stately stables for his horses and his
cows. Hog houses, and especially on a dairy farm, should be erected with a view to
elevation where there will be a natural drainage. 1 do not approve in my section of the
country, where our temperature falls to thirty degrees below zere, and where our winter
snows are heavy, of a double hog pen with an alley in the centre through. Que side of
a hog house so built must naturally face either the west or the north, and as our prevail-
ing winds are from the west or the north during the winter, it always gives the hog house
a cold condition. In the spring of the year, when we have a double hog house with a

the snow melts the yards in front of the hog house are always muddy.

of the hog house they are not thawed out until the first of May. This

ns why I say we should have a house on lofty ground so that the yards

may be kept clean and dry. For convenience, as an illustration, 1 have brought my charts
along. {Mr. Louis here unfolded a large chart showing the plan und superstructure of
his hog house, which he said was 100 feet long, with an addition of a feed and cook house,
and proceeded to explain its advantages). The alleys were, he said, five feet wide, and
there was a fender, raised eight inches from the floor, in each stall. He pointed out the
desirability of having secure fenders to prevent the sows from overlying their young, and
asserted that a man could ill afford to be without a fender. The gates were 2x3, and had
a rope and pulley attachment to facilitate the opening. When they wanted to feed the
hogs they allowed just as many into the feeding pen as they had enough room for, He
urged the importance of having sufficient trough room, and remarked that he had been
surprised to go on to farms and find ten hogs expected to eat out of a trough a foot deep
and four or five feet long. The result was that the stouter pigs got the lion’s share and
the little fellows none at all. In each partition between the stables in his hog house
there were doors that rose upwards so that the hog could be eacily transferred from one
to the other. He showed the desirability of having ©asy access to the stalls. They should
i iti 0 the hog pen. The man who had to do

He remarked that men cleaned out the

stables of thei every day, but their hog pens were rarely touched.
The manure was often allowed to accumulate, and some people held the opinion that it
was healthy for a hog to live under such conditions. This he emphatically denied. The
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yards in front of his hog house were the same width as the stalls, and twenty feet long.
There was a window over each stall. When he was building his hog hour + people had
laughed at him for putting in windows. It seemed in the eyes of some people that
whatever you did for your hogs you were doing too much, and whenever you said you
were going to favor your hogs you fell Jjust so much in the eyes of your neighbor, There
seemed to be the old Mosaic law hanging still around the hog—* Thou shalt not eat
thereof ”—and yet we little knew what profit it was to us. His hog house was twelve

tho stables. A pig when breeding should have fresh bedding every morning, and when
a man had to go to a straw pile to get it the pig often had to do without this desirable
comfort. He had a pair of scales on the floor at the further end of the alley, with a fence
around. A pair of scales and a pencil was a better educator to the feeder than he (the
speaker) would be if he were to talk to them all day. When he gave a pair of scales and
a pencil to his son upon the farm he became an intelligent feeder, Every feeder of swine
should know how many pounds of live weight he was making out of a given quantity of

]
and that you hardly know how to get away with your by-product. Have you ever

thought that a hundred pound Pig, or a pig weighing between 70 and 100 pounds, can-
not, during twenty-four hours, eat and assimilate and give you the best returns on more
than twelve pounds of milk 7 And yet you are, in all probability, feeding sixteen pounds
of milk a day to every one of your pigs when you could have made on the same feed the
same amount of live weight gain on two hogs as you have done on one, The dairymen
often make a mistake by feeding their milk without grain. They say, “T have the milk,
['am bound to feed it, and my hogs must get away ‘with it.” Have you ever thought that
you have simply the one kind of food—a nitrogenous food? If you add to each 100
pounds of milk thirty pounds of corn meal or of barley meal, or barley and rye mixed,
you will tind that you are making two pounds of live weight where you made one before
on your skim milk alone. You will find that you can raise two hogs in the place of one.
The competition in the breeding and feeding of swine is becoming greater and greater
évery year, and it is only by economical feeding that we can possibly hold our own. It
is customary upon some dairy farms, where there are not enough pigs to consume all the
by-product, to store the milk in barrels. I cannot think of anything—although I am a
German and they say all Germans like sauer kraut, and I do—1I cannot think of anything
more detrimental in the feeding question and to the lives of our hogs than the storing of
wilk in barrels. Think of the swiil barrel that stands at the back door in which are put
the washings of the creamery, and the milk, and the house offal, until everything becomes
wixed up in the barrel, so that when the man comes to feed his hogs he holds his nose with
one hand and the pail with the other. And then that man complains that his hogs are
not doing well!  He forgets that when milk becomes acidulated in a barrel it is losing
the four per cent. of sugar that the akim milk contains. [t has turned into alcohol or
vinezar. I do not know why some men persist in constantly feeding the sour stuff, and
alming to get it sour for their hogs. There seems to be an opinion that it is necessary to
have the food sour in order to get the hogs to eat it. Let us judge the hogs by ourselves,
We want a pickle sometimes, but we could not take them all the time without anything
¢lse. I believe that under a system of high feeding, when we are fattening the animal in
its last stages, that it may be a good thing to give it a slightly acid food, but when food
has turned to vinegar or alcohol we certainly should not feed it any more,

Now, as to the feeding of brood sows. How are they fed? Is there any considera-
tion on the general farm in feeding brood sows? Are they not fed precisely like the
rest of the hogs? You are probably not corn feeders like we are in our section, but
pussibly you feed barley and rye. I do not know what feed material you are using, but
how many men are there that ever take into consideration that the pregnant sow should
receive this consideration in feeding : that she should be fed on the feed that is of use to
the digestion ! Tnstead of this there are men who simply feed the brood sow at the same
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time as the others, and get them into a fatty condition like the ordinary hogs, and then
complain of the failure of their sows to breed. It is hard to imagine all the mistakes that
are made in the feeding of our swine. If four pounds and a half of feed will give us one
pound of live weight to a 100 pound pig, fed on three rations a day, there are men who
are simply feeding to sustain life. The pig should grow from the time it is born until it
goes to the block, and every moment the pig stands still—I care not if it is a pig that the
dairyman keeps simply for the consumption of his by-product, or if it is the hog the
farmer keeps for profit—it is money out of pocket to the owner. During the winter
the hog requires nearly two pounds and a half of feed in order to sustain life, and we
have to add the other two pounds in order to make one pound of live weight again. It
must also be remembered that you have to feed against temperature, and it is here that
the advantages of a good house come in. I find from conversation that you have small
yards, that you feed your hogs in pens, and have simply a small yard for them. Gentle.
men, I have found that exercise means money. I have found that when feeding high
it is an advantage to give hogs plenty of room ; they do better. Under the highest
system of feeding, and especially you dairymen that are feeding so much sour stuff, you
will often find that the hogs are everlastingly rooting and throwing up your yards regard-
less of everything. You will probably attribute it to the breed. It is nothing of the
sort. Under high feeding the hog must be stimulated in its digestion. He roots not
out of mischief but for those things he finds in the sojl that will aid him in digestion,
and that will take the sour elements out of his system. Have you ever thought that you
are dealing with an animal with the smallest stomach with the exception of a horse !
Have you ever thought that digestion in the hog goes onwards into the intestines and
assimilation at the same time? Have you ever thought that when you put more food
into the animal than he can eat clean at one time, that you are simply feeding to a dis-
advantage! A hog, under a high system of feeding, should have a condiment. It is my
practice to give my hogs charcoal, I presume I am in a timber country where you have
lots of charcoal. Itis not so with us. We have got to pay high prices for our charcoal,
and therefore we take our corn cobs and burn them into charcoal. I do it in this way,
I dig a hole in the ground four feet deep, a foot in diameter at the bottom, and about
four feet at the top. I set a fire in this and by degrees add the corn cobs, first about a
bushel and ther hree or four bushels more. When one side of the cobs have been burned
I turn them over, and I continue to add until the hole is full of glowing cobs. Then I
shut it up with earth,and in the morning I can take out ten or twelve bushels of charcoal.
This charcoal is just the thing to aid the pig's digestion Take six bushels of charcoal
and break it up into the size of a hazel nut (it won’t matter if half of it is dust), and add
to this six pounds of salt and a bushel of wheat shorts, Put it on the floor and mix it
well with a shovel. Then dissolve a pound and & quarter of copperas in a large pail of
water, and by means of a sprinkler sprinkle it over the charcoal mixture. Then mix
thoroughly and put in a box. Stand this in your yard and fix securely with stakes.
You will be astonished what an amount of this mixture the pigs will consume, and you
will also be surprised to find how it will assist their assimilation and digestion. If I
should take the floor again you would do me a great favor if you would ask me questions
in any direction in which you may wish information, or where you may think I am in
error. L have had an experience of feeding swine extending over nearly thirty years,
and by your questions I shall be enabled to add to the instructiveness of my lecture.

The meeting then adjourned until the afternoon.

SECOND DAY—AFTERNOON SESSION.

When the Association re-assembled in the afterncon, JamEs A. GRay, of At: .od,
read the following paper :
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CARE OF MILK FOR CHEESE-MAKING AND CARE OF SAMPLES FOR
BABOOCK TEST.

This a subject that is of great importance in connection with cheese-making, and
one that the producers of milk for cheese factories should be interested in. If cheese-
makers do not get milk in good order it is a very difficult matter for them to produce an
Al article,

Bad flavored milk is far-reaching in its effects, for if a cheese-maker is skilful
enough to handle such milk, and make it into cheese that will pass the inspection of
the buyer before 1t is shipped, before that cheese comes into consumption the bad flavor
will no doubt have developed, and then the reputation of the factory is injured thereby,

The most important matter in connection with the care of milk is absolute cleanli-
ness from beginning to end. Everything that milk comes in contact with should be
clean. When the cows are milked in the stable, the milk should not be allowed to stand
there any length of time. After the cows are milked the milk should at once be
removed and strained, and then properly aerated by means of an aerator, or by dipping,
stirring, or pouring so as to expose it to the air. 1 am of the opinion that the best way
to aerate milk would be to pump air 1ato it with some kind of a force pump. I have not
seen this done, but I am informed that it is done to large extent in the United States,
Of course if this were done the air would require to be pure. Perhaps there are some
in the audience who have been in the habit of doing this, or have seen it done. If so, I
hope they will speak out and inform us what the results have been.

If milk has been properly aired and stirred it is not necessary to put the can in
cold water over night, but it should be placed in a position so that the air can get around
it.  Where milk is kept from Saturday night till Monday morning I think it is necessary
t put it in cold water, but it should never be put in the water until the milk is thor.
oughly aerated. Some of our best patrons have told me that they found it impossible to
keep it during the hot weather without doing this. I know sowe will not agree with me
on this point. Now, the morning’s milk should be aerated and stirred as well as the
night’s, for I am of the opinion that a great many of our tainted and gassy curds come
from the morning’s milk. People, as a rule, just strain it into the can, pat on the cover,
and take it to the milk-stand. When a patron is sending two or more cans to the
factory he should not mix the night’s and morning’s milk together. They should be put
in separate cans and the cover left off the morning’s milk until the milk hauler comes
along, 8o as to allow the animal heat to pass away as much as possible. I would far
rather have five or six cans of changed milk (I do not mean thick milk) than one can
of tainted miik. '

It should be the aim of every milk producer to send his milk to the factory in the
very best possible condition. While there are a great many farmers who take a pride
in doing this, still there are others who persist in allowing their cows to drink dirty
stagnant water during the hot months of summer, and in the fall scuff their .cows with
turnips and turnip-tops, and expect their cheese-makers to make a first-class article
which will bring the top price on the market, while I admit that turnip flavor can be
taken ofl so that the buyer may not be able to detect it when the cheese are shipped ;
yet I have my doubis that the turnip flavor will develop afterwards, and if so it will
have a bad effect on our fall cheese. If farmers were more particular in salting their
cows they would find that during the hot months of summer they would have less
trouble in keeping their milk in good condition.

Another defect in the care of milk is the returning of whey in cans, If the whey
is not emptied when the cans are returned, and the cans thoroughly washed and scalded,
it is almost_impossible to have fine flavored milk.
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With regard to care of
subject of vital importance, for if a cheese-maker is careless about
impossible for everything to
should be placed on a shelf or table convenient to the w
and each properly labelled. The bichromate of potash sh
before any milk is put in. When the testing is done
quarter of a teaspoonful of bichromate of potash is require
state, and when tested once a month one.-half a teaspo
several methods of taking samples.

After the milk has been poured into the weighing-
sample of milk is taken out with a one ounce dipper a
Tkis sample is taken out every morning. The jars are
a fresh sample is put in so that the cream will not a
Before proceeding to test the milk at the end of two we
be, the jars with the milk should be placed in a tub o
temperature of the milk to eighty or ninety degrees.
be sticking to the inside of the Jars will be removed,
more correct sample, The milk should then be thoroughly shaken, and then poured

into another jar, then back into the one it formerly was in, and then the sample should
be taken with the pipette and placed in the test bottle,

The milk should never be emptied out of the jars until the test is made, for quite
often a bottle is broken during a test, or some other accident may occur, and if the milk
is emptied there is no way of getting another sample, and then justice cannot be done to
that patron. Where the system is adopted of paying by the per cent of fat, it is of the

eks or a month, as the case ma

| surprised that some factories which tried the new

system for one year went back again to the old system.
this, and the reasons for going back to the old system we
maker in taking the samples, and allowing his

I know of one factory that did
re the carelessness of the cheese.
inexperienced helpers to do the testing,

FRATERNAL GREETINGS,

The PresipENT then read a resolution passed by the Directors of the Association
after the adjournment. It was as follows ¢ “That the following telegram be sent to the
Presidentof the Eastern Dairymen’s Association in convention assembled : ¢ The Dairymen

of Western Ontario send greetings and wish your convention as great success as their
own.”” The resolution was adopted amid applause.

The PRESIDENT : As this is a makers’ meeting I would like to introduce an innova-
tion. The Vice-President of this Association is a successful maker and knows all about
cheese-making and what makers ought to be, and I would like to ask him during the

next couple of hours to preside at this meeting. I have now great pleasure in asking
Vice President McLaren to preside.

Mr. McLAREN was loudly applauded on taking the chair.

He immediately called
upon Mr. Harry Waitk, of Belfast, to deal with the following s

ubject :

GASSY MILK AND FLOATING CURDS.

As I was one of your committee appointed at our last convention to prepare a paper
along the line of cheese-making for this meeting, I will speak for a short time on the
handling of gassy milk and floating curds. In the first place I will just say that I

know of no better way of handling gassy milk or tainted milk than to return it to the
farm from whence it came or let it run to the whey tank.

samples for the Babcock test, I would say that this is also a
this matter it is
come out all right. The jars to receive the samples
eigh-can, each route by itself,
ould then be put in the Jjars
once in two weeks, about one-
d to keep the milk in a liquid
onful is required. There are
Ours has always been done in the following manner ;

can, and thoroughly stirred, a
nd put into its respective jar,
well shaken every morning when
dhere to the sides of the jars,

f warm water, so as to raise the
By doing this any cream taat may
and you will be enabled to get a
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I think that most of the cheese-makers will agree with me that we do sometimes get
milk in which we do not, detect any bad flavor when delivered to the weigh can, and often
not until heated to about the Proper temperature for setting. This is the time,

quite a good deal more. If I were setting milk with a clean flavor to come i
seconds with the rennet test, 1 would prefer milk with a bad flavor to be ripene
twelve seconds. I would recommend using one ounc- more of rennet for this kind of milk,
My reason for so doing is that 1 think [ retain more moisture, which is a help to a floatin

curd. I would like the curd from gassy milk to bs quite firm before cutting, and to be
cut quite coarse and worked very slowly and carefully, and to be lett as much as possible
in the same form as when first cut and not to be heated above ninety-six degrees, and to
have one full hour in cooking. My reason for not heating above ninety-six degrees is
that I want to hold more moisture, and by so doing | am accomplishing that ohject, If
it should turn out to be a floating curd I do not want the whey drawn off unti| | have
three-eights inch acid with hot iron test, Then I dip in one end of sink. I do not stir
a floating curd any at the time of dipping, but let it mat as soon as possible for milling,
The Harris mill 18 my favourite will, for which I bave two sets of knives : one cutting
five-eighths inch square, the other one-quarter by seven-eighths, Thig is the one I use for
gassy and floating cvrds. Now, as soon as the curd is matted enough I put it through
the mill. T have several reasons for so doing. One is, I want to get rid o
whey, which would have passed out at the time of dipping had I stirred it, and the second
is, that I get a good many of the holes that are in the curd cut open and exposed to the
air.  After milling I do nos stir any, but let it mat together again Then ] break over
in quite large pieces and turn at short intervals until [ have one and one-half inch acid

the curd cool down as the time approaches for salting,

I like cheese from a floating curd to cure out slowly, and to do this I want the curd
to go to press at about 70 degrees, and use half a pound less salt than I would on a curd
with a clean flavor, By using less salt and going to press at a low temperature, cheese will
cure out slowly, and when cured will cut up much nicer than if more salt was used, and
had gone to press say at eighty degrees. Press all cheese forty-five minutes before
bandaging. Use plenty of clean scalding water when bandaging. Use two sets of cap-
cloths when pressing, and press all cheese twenty hours before taking to the curing room,

In conclusion my advice to makers is: Do not undertake to make cheese from
tainted or gassy milk if you can avoid it, I think if makers would do more missionar
work among their patrons, and ask for better quality of milk, and let some other fellow
look after the quantity, they would have lesg gas and better cheese,

Mr. BLavyNEY : What is the cause of gassy milk ?
Mr. WhITE : T cannot give you the caunses, but I can give you some of the reasons,

eating bad weeds, etc.
A MEMBER : At what temperature would you have the water ?

Mr. Waire : Along about ninety-four degrees, ninety-five degrees, ninety-six degrees,
I'do not think two or three degrees makes much difference, but I would not want to go
over 100 degrees,

A MeuBER : Do you think there is anything gained by turning the cheese in the
press in the morning

Mr. Waite : Yes. To prove this I took six cheese ; I turned three of them in the
morning and the other three I didn’t, They were all treated alike u

When these cheese were seven weeks old I cut them through, and I found those that had:

been turned were a good deal better cheese,
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A MEemser : What condition should the milk be in to make a perfect cheese ?

Mr. Wuite: I would want milk about twelve hours old, sweet and clean in flavor,
and then I think, if the maker will use the right skill, he will have a perfect cheese,

A MeuBer : Why would you recommend less salt with a gassy curd

Mr. Waire : There is generally a dry curd and if you use as much salt you get a
dry hard cheese, but using less salt you will get a cheese that will cut up better.

A MeuBer : How are you going to get your curd down to seventy degrees in the
hot weather *

Mr. WaiTe : Well, get it there if you can ; if you cannot, then do the next best
thing.

Mr. Gray : I cannot see how Mr. White can get his curds down to seventy degrees
in the hot weather, Of course I believe it is a good idea, but I can’t see how he can get
them down to that.

Mr. Wurte : My experience is that when I get floating curds it is in cool weather—
almost frost, sometimes. That is the time when we get floating curds; but I have not
had any for some time. In the really hot weather you do not get many floating curds,
but you get fast workers.

A MevBer : What temperature would you recommend the milk to be tested in ?

Mr. Gray: Supposing you had put your jars into water about eighty degrees or
say one hundred degrees, it would hardly raise the milk in the jars to that temperature,
I should think about seventy degrees or seventy-five degrees would be about the proper
temperature at which to test the milk. .

A MemesgR : Would you recommend the acid to be of the same temperature as the
milk ?

Mr. GrRAY : I just use the same temperature.

A MemBeg : I tried it at a test this fall. T warmed the milk to a temperature of
sixty degrees, and I put in the acid cold, and I found it took more acid to make the test
than when it was warmed to the even temperature of the milk.

" Mr. Gray : I have not tried it. I am glad that you have mentioned that. I hope
the cheese-make s to-day will make good use of their time, and that anybody who has
experiences like that will let us know.

Mr. PayNe: That is precisely my experience with the acid. To have uniform
results you want to have uniform temperatures.

Mr. TyNpaLL : I would like to ask Mr. White why we have gassy curds on cold
nights ?

Mr. Waitk : It is simply this—the farmers think the milk is going to take care of
itself those nights, (Applause.)

Mr. TynpaLL: That is what I have always thought myself, and I mentioned it in
order that the farmers here would be reminded of it.

Mr. Ty~paLL : Mr. Gray spoke of the whey going home in the cans to the patrons
again. Can he not give any reason why it is that these factories turn out quite as good,
and in a great many cases, better cheese, than those where the whey is fed at the
factories? Some of the factories whose whey goes home in the cans are great prize
winners.

Mr. GraY : I must admit that there are factories standing high where the whey
goes home in the cans, but in those cases the patrons empty out the whey from the cans
just as soon as it gets home. I admit that good cheese can be made where the
whey is returned in the cans if the cans are emptied shortly after they are taken home;
but how often you find the cans left on the stand until some time in the evening. After
standing for a long time they are washed out and then the milk is put into them. I
cannot see how good milk can possibly be had under such conditions.
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Mr. TyNpaLL : Which do you think would do the most harm, letting the cans stand
with a small quantity of milk in them or with whey in them ?

Mr. Gray : The whey by all means.

Mr. TyNpALL: In some cases I agree with you, but in others I do not. In some
cases where the whey is not carried the cans get only a temporary washing out before
the milk is put into them ; whereas if the whey is left in, the acid eats out all the grease,
Where the whey is returned in the cans the patron is more careful ; he is afraid of that
whey injuring the milk the next day, and he cleans it. On the other hand he does not
suspect that a little drop of milk is going to do harm. As a rule it does more harm,
The only way to make a good cheese at the factories where the whey is fed is to have
the hog pen at least a mile from the factory, (laughter), and then you would have to
make arrangements with the clerk of the weather never to let the wind blow towards
the factory, because bad odors will go into the curd. There are some factories where
they are careful to wash the cans before they leave the factory. That is all right, bug
if a little milk is allowed to go home in the cans it is going to do a great deal more
injury than the whey going home in the cans. I also think the patrons should have
what profit there is attached to the whey. There is no harm if they are careful.

Mr. Pav~e: I think a great deal of the difficulty would be obviated if our friend

were jugt as much afraid of the whey as he is of the pigs, and consequently would get
the milk away from the whey. :

A MgeymBer: I have made cheese under both circumstances, and the dirtiest cans
that I have ever seen occurred where the whey was not taken back.

Mr. Waite : Do I understand Mr. Tyndall to advocate returning the whey in the
cans ?

Mr. TYNDALL : In certain cases I do.

Inspector MiLLAR was then asked by the chairman to say a few words on the sub-
ject. He said : This is a vexed question, but I must say that I am decidedly in favor of
having the whey fed at the factories. 1 have been travelling amongst the factories for
some years, and have had opportunities of judging between the two systems. [ have
found that in nine cases out of ten the cheese made in factories where the whey is fed is
of a better flavor. This being the case, it shows clearly that the better plan would be to
leave the whey at the factory. If I were a patron of a factory I would rather see the
whey running down the creek than see it returned in the cans. I am satisfied that if we
abolished this whey nuisance we would have more money for our cheese at the end of the
year. The danger of returning the whey is this : While one hundred patrons may be
very careful and see that their cans are kept clean, there may be one or two in the lot
who are careless, and these two patrons will spoil the flavor of all the milk sent to the
factory. I do not think there is a factory in the country that has not one or two care-
less patrons in it, and sometimes more, never less ; and, this being the case, 1 think you
will see clearly that it would pay well to have the whey left at the factories, With
regard to the hog pens, I could refer you to a number of places where the hog pens are
not ten rods from the factory, and yet it would be impossible for you to tell that a hog
pen was about the place unless you saw it. If they are kept properly it is not necessary
to have the hog pens at a distance.

Mr. Ruppick : This whey question is a difficult one. It occupies more of the atten-
tion in this section than it does down in the east. I agree with several speakers who
have just spoken on the point that the matter of cleanliness has a great deal to do with
it. 1 would begin in this matter of cleanliness right at the factory, and see that the
whey tanks are thoroughly clean. There is a great deal of fault to be found upon that
point. Some of the whey tanks are never cleaned, and they should be. Down in
Quebec they are a good deal ahead of you in matters of that kind. They are adopting
the plan of tin-lined whey tanks, and they are thoroughly cleaned and scalded every day.
They do not get dirty whey in that case. Whey is not dirty unless it is polluted, and
thus they get over a good deal of trouble. I find that in some sections the patrons will
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not listen to the idea of having the whey fed at the factories. Then let there be every

possible attention paid to the whey tank It would pay the patrons of any factory to have
the tank so made as to be thoroughly cleaned regularly, and you cannot have them too wide,
Galvanized iron lining would be no good, because it would be eaten off very quickly by the
acid in the whey. There is another point The very sour whey has the effect of taking the
tinning off cans quickly. Cans in which sour whey is allowed to stand will not last ag
long as cans that are emptied out as soon as the whey is returned, and if the tin is worn
off the can it is not a fit thing to carry milk in, 1f you will watch that sort of thing
you will find that the flavor of the milk in cans of that kind is always bad.

A Meyser : What sort of a whey tank would you prefer ?

Mr. Ruppick : Tin,

A MeumBER : How long waould that last ?

Mr. Ruppick : For years,

A MeumBer : Have you ever known any to be built of concrete ?

M. Ruopick : No, I have not heard of them. That would necessarily be a tank ip
the ground.
A MeyBER : I have been thinking of putting in a concrete tank,

Mr. Ruppick : T would be afraid that the acid in the whey would have the same
effect on the cement as the acid in a silo has on the cement lining,

A MEeMBER : I wrote to a dealer in cement asking his opinion about it. He said
that the whey would not have any effect upon it at all. I am quite willing for him to
put one in for me if he will guarantee that it would not.

Mr. Rupopick . There is this objection, it would necessarily be in the ground. |
think we should have all our whey tanks elevated ; they are 8o much easier to clean.

Mr. BeLL: I put in a cement bottom to my tank. It lasted two weeks ; the whey
seemed to eat a hole through it in no time,

A MemBER: There are a good many buyers present ; I would like to hear from some
of them on this whey question.

Mr. BALLANTYNE : To my mind there is only one view of it. I have possibly had as
much opportunity as most people to judge of the effects of the whey carried in the cans,
and I do not think t